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The Buffalo Smokemaster is 
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with Filtered Smoke 
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ye Smokemasters save in smoking time, improve the color, flavor and quality of 
the finished product, and cut the consumption of sawdust by as much as 70%. Fully 

automatic, the BUFFALO Smokemaster gives complete control over smoke conditions. It holds @) 
six to eight hours supply of dampened sawdust. The BUFFALO Smokemaster is equally well 

adapted to air-conditioned or stationary smokerooms. The fire hazard is reduced in every @) 
type of smokehouse. The smoke is drawn through pipes equipped with dampers, to the ducts 

of the air conditioning systems of each of the smokerooms served. , 

No gas or other fuel is required to generate smoke. e) 


Savings in sawdust and fuel, automatic operation and complete 
control over smoke requirements, make the Smokemaster a most ( 
profitable investment. Write for a list of prominent users and let 
a BUFFALO representative show you how easy it is to install. | 


John E. Smith’s Sons Co. 50 Broadway, Buffalo3,M.1.j 0: 












|RETARD RANCIDITY IN LARD 
EASILY AND ECONOMICALLY 
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© A complete, fluid, oil soluble antioxidant . . . 


@ Does not require costly, bothersome mixing with 
other elements. 


@ Just measure out 2 oz.-4 oz. per cwt.... pour it 
* in... stir it up... that’s all! 
Y 
2 ® Does not interfere with color or flavor. 
i ® Does not lower melting points of fats—doesn’t 
d. affect their smoking points. 
te ® Easy and economical to use to stabilize lard and 
yst other fatty foods profitably. 
let 


® Meets all requirements of B.A.I. 


) 3, MI. ORDER NOW—FOR IMMEDIATE DELIVERY! Satisfy public 
demand for quality lard that keeps without refrigeration. 


GRIFFITH 


uo) LABORATORIES 


CHICAGO 9, 1415 W. 37th St. © NEWARK 5, 37 Empire St. + LOS ANGELES 11, 49th & Gifford Sts. + TORONTO 2, 115 George St. 
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New... OAKITE HOT-SPRAY UNIT 
cuts smokehouse cleaning time 


- smokehouse cleaning time in half. Use 
the new portable OAKITE HOT-SPRAY 
UNIT. Specially designed to speed up and sim- 
plify cleaning smokehouse walls. This Oakite 
unit quickly removes burned-on fats and soot. 
Easily reaches hard-to-hit areas. Thoroughly 
cleans without damaging surfaces. Gives you 
modern wall-cleaning power when and where you 
want it. 


HOW IT WORKS: Spray type nozzle discharges 
cleaning solution at rate of approximately 2 
gallons per minute while pump operates at 30 
pounds pressure. Operator can wet down several 
hundred square feet of surface per minute. Plenty 
of solution from 60-gallon welded steel tank. 
Unit mounted on rubber casters for easy port- 
ability anywhere in your plant. 


OTHER CLEANING USES: Versatile. Quickly cleans iron 
chill vats, beef rendering kettles. De-corrodes 
galvanized ingredient trucks. Cleans without 
damaging brick, cement, plaster, concrete, tile, 
metal. Extremely effective for paint-stripping. 


HOW-TO-USE DETAILS FREE: Your Oakite Technical Service 
Representative will be glad to help you determine the 
proper solution concentrations and method of rinsing with 
this new unit. Get in touch with him for the facts or write 
to address below for informative literature. On letterhead, 
please. 


OAKITE PRODUCTS, INC., 20A Thames St., NEW YORK 6, N.Y 
Technical Representatives in Principal Cities of U.S. & Canada 





Spectalized Industrial Cleaning 


MATERIALS » METHODS - SERVICE 
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 ASSURES BRAND IDENTH 
AT THE POINT OF SALE = 


KARTRIDG-PAK banding not only gives your wieners and frank r 
direct, point-of-sale tie-up with all your advertising — but a banded disp 
as shown to the right, becomes a powerful eye-catcher for impulse sal 
Dealers like the easier handling, faster wrapping and more effect 
display. Mrs. Consumer likes the brand identification on each 
because she knows what she’s getting. 


The automatic banding machine fits production perfectly, works well on tu 
and skinless frankfurters. Ask your Marathon representative, or 


MARATHON CORPORATIO N MENASHA, 














Our heads are busy finding out new 
ways to make more cans for you. But 
no matter how many cans we push out 
these days, that backlog of orders 
doesn’t shrink much. We’ve gone all 
out—increased manufacturing facili- 
ties, expanded manpower and stepped- 
up production. However, material 


shortages and other factors beyond our 
control still make progress slow. Only 
one thing is dead certain. We’ll keep 
going ahead full blast until we can give 
you the satisfaction of meeting your 
demands. We'll do it, too, even if we 
end up completely bald! 


CONTINENTAL CAN COMPANY 
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UNION 
PACIFIC 


OF INDUSTRY 


daho 


A cricolture being the life-blood of many in- 
dustries, Idaho is particularly fortunate in that 
respect. World-famous for the Idaho potato, it 
has developed many other agricultural activi- 
ties. Grains, vegetables, fruit ...cattle and sheep 
are produced in abundance. Dehydration, frozen 
foods processing, dairying, canning and packing 
are among the state’s flourishing industries. 








For non-agricultural industries, Idaho is en- 
dowed with rich veins of minerals. Numerous 
manufacturers of stone, clay and 
glass products have established 
plants in Idaho. Lumber for 
building and wood products is 
available. Unsurpassed rail trans- 
portation is provided by Union 
Pacific. 


As a vacation region, Idaho has 
a wonder-world of its own in Sun 
Valley . . . year-round sports 
center... the world famous prim- 
itive area... and in the scenic 
surroundings of Payette Lake. 


Idaho is a young thriving state, 
ripe for further industrial devel- 
opment. It offers good living and 
working conditions, good schools, 
splendid cultural advantages... 





sie One of « series of ad- and its energetic citizens assure 
vertisements based newcomers of a true western 
on industrial oppor- welcome. 


tunitiesin the states 
served by the Union 


Pacific Railroad. 


UNION 3 Address Industrial Department, Union 

PACIFIC Pacific Railroad, Omaha 2, Nebraska, 
for information regarding industrial 
sites. 


UNION PACIFIC RAILROAD 


THE STRATEGIC MIDDLE ROUTE 
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STEAM 





ERHAPS you're wasting money on excessive 
_pamenia on faulty traps or valves. At any 
rate, you can’t cut steam costs without first 
figuring them out. And that’s just what the new 
Taylor Integrating (Aneroid or Mercury) Flow 
Meters can do for you with dependable accuracy. 
First the Manometer precisely measures the rate 
of flow. Then the Taylor Square Root Integrator 
accurately totalizes the flow of liquids, and of 
gases and steam under constant pressure. For in- 
stance, this versatile Taylor instrument can give 
you the exact total of steam or water consump- 
tion of: Cook rooms..Cook boxes..Smoke- 
houses.. Cutting floor. 


The Square Root Integrator is easy to read 
through a large (2-inch) window in the case door. 


Instruments for 
indicating, recording and 
controlling temperature, 
pressure, humidity, flow 


and liquid level. 


How much are you 








? 








Dependable, synchronous motor drives counter 
thru positive clutch without the use of ratchet, 
Continuous check on accuracy of calibration at 
any point of range. Both Oilite and ball bearing 
for long life. Few moving parts; permanently 
lubricated cam rollers, self-lubricated bushings 


positive, oil-proof counter clutch. 


PROTECT THEWLOOM with 







v v v 





For full details, ask your Taylor Field Engi 


Also ask him about the new Taylor Ane 






(mercury-less) Manometer, with no mercury 





pivots, no stuffing box! Nothing to repla¢ 
wear out. Write for Catalog 98175. 





Taylor 


Rochester, N. Y.,4 





strument Companies, 





Toronto, Canada. 
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ACCURACY FIRST 








IN HOME AND INDUSTR 
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Naturally, sausages have that tangy, smoke flavor in 


Armour Natural Casings 


The natural, evenly distributed porosity of Armour Natural Casings 
allows smoke to penetrate evenly, deeply, easily . . . gives sausages the 
delicious, zesty smoke flavor customers like. 


Choose these fine natural casings to give sausages 
these important advantages: 


Appetizing Appearance Inviting Tenderness 
Finest Smoked Flavor 
Protected Freshness Utmost Uniformity 





ARMOUR 


AMS C.0M PA Bee 
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MOST PORTAL PAY CLAIMS 
ARE KILLED BY NEW LAW 











President Truman this week signed 
the bill to eliminate most portal-to- 
portal claims (see THE NATIONAL PRo- 
ysioNER Of May 10, page 22) with the 
statement that it should end pay un- 
certainties so as to smooth out current 
wage negotiations and help business 
plan for full production and price re- 
ductions. He asked that Congress in- 
crease the minimum wage under the 
Fair Labor Standards Act to 65c per 
hour and suggested that the benefits 
of the act be extended to many persons 
not now protected by it. The President 
said that he will ask Congress to take 
prompt action if the new law proves 
detrimental to fair labor standards. 

The new law outlaws most portal 
suits now on court dockets and will pre- 
vent almost all future suits of this 
nature. The President pointed out, how- 
ever, that the plain language of the 
section relating to existing claims pre- 
serves minimum and overtime com- 
pensation claims based upon activities 
which were compensable in any amount 
under contract, custom or practice. In 
regard to future claims, the law re- 
quires that all “principal activities” 
must be paid for, regardless of custom, 
contract or practice. 

While the new law contains provi- 
sions permitting an employer charged 
with violations of the wage-hour act to 
plead a good faith defense by showing 
he followed administrative rulings or 
policy, the employer must meet the ob- 
jective test of actual conformity and 
must bear the burden of proof if he 
makes such a defense. 


One section of the new law permits 
acourt to waive triple damages against 
the employer in case of wage-hour 
suits, but makes it the duty of the 
court to award the damages unless it is 
convinced of the employer’s good faith 
in trying to follow the law. 

The President said that one provision 
of the act, setting a two-year limit for 
making claims under the wage-hour 
law, will make it necessary to expand 
the government’s inspection and en- 
foreement program in order to detect 
Violations early enough to protect 
workers from undue losses. 


WARING SHOW PRAISED 


The Fred Waring Show, which is 
sponsored by the American Meat Insti- 
tute two days a week, received one of 
the three honorable mentions in the 
“cultural” class awards at the Ohio 
State university’s seventeenth annual 
Institute for Education by Radio. The 
judges termed this show “head and 
shoulders above all other daytime en- 
tertainment programs.” 


NON-PROCESSOR PERMITTED 
TO KEEP EXTRA SUBSIDIES 


The U. S. Emergency Court of Ap- 
peals recently decided in the case of 
Fox Packing Co. vs. Fleming that the 
slaughterer, who had received extra 
compensation subsidies in good faith, 
should not be required to repay them. 
The court held that it would be in- 
equitable to require repayment where 
a non-processing cattle slaughterer had 
complied with the provisions of the 
act of June 23, 1945, under which a com- 
pany ineligible to receive extra com- 
pensation payments may, under speci- 
fied circumstances, be relieved of the 
necessity of making repayment if the 
firm can show that it “believed reason- 
ably and in good faith” that it was en- 
titled to the subsidies. 


NEW PAY DEMANDS NOT YET 
IN THE NEGOTIATION STAGE 


Negotiations over new wage demands, 
which were announced last week by both 
the AFL and CIO packinghouse workers 
unions, have not started between labor 
leaders and officials of the nation’s ma- 
jor meat packing companies, a check by 
THE NATIONAL PROVISIONER revealed 
this week. The NP was unable to learn 
whether or not the demands of the CIO 
and the National Brotherhood of Pack- 
inghouse Workers have been presented 
to the packers, but Earl Jimerson, pres- 
ident of the AFL union, said that 
officers of his group have not decided 
on the extent of the wage increases the 
union will seek. 

The unions will attempt to negotiate 
the wage boosts under a wage reopen- 
ing clause contained in current con- 
tracts. The CIO has established 15¢ per 
hour as the minimum raise to be sought 
and has given local officials authority to 
ask for more. It is expected that the 
AFL and the independent unions’ de- 
mands will be approximately the same. 


SUPREME COURT UPHOLDS 
HORSE MEAT REGULATION 


A New York city regulation requir- 
ing that horse meat intended for human 
consumption be “decharacterized” by 
harmless coloring was upheld recently 
by the U. S. Supreme Court. The high 
tribunal declined to review an appeal 
filed by the Hill Packing Co. of Topeka, 
Kans., which held that its rights in in- 
terstate commerce were violated by the 
ordinance. The company had appealed 
from a decision of the New York State 
Court of Appeals sustaining the ordi- 
nance. New York officials defended the 
regulation as protecting the public from 
fraud in buying horse meat. The mu- 
nicipal health department can also pre- 
scribe other means than the harmless 
coloring. 





Report on Hoof-Mouth 
Disease Battle 











All available resources are being 
utilized to speed up slaughter of ani- 
mals infected with foot-and-mouth 
disease in Mexico, according to B. A. I. 
officials in Mexico City. Already ap- 
proximately 18,000 animals have been 
slaughtered and buried, slightly more 
than half of which were cattle, the re- 
mainder being sheep, swine and goats. 
In accordance with plans for reducing 
the number of susceptible livestock in 
the area about 75,000 apparently 
healthy animals have been slaughtered. 

The main quarantine zone is in 
southeastern Mexico. Officials expect 
that more than 1,000 animals will be 
slaughtered daily as more equipment is 
available and working conditions are 
more favorable. During the last few 
weeks officials have made plans for 
cleaning up the zones of infection that 
have appeared outside the main zone 
where the disease has occurred. Sup- 
pression of infection in those outlying 
areas will reduce danger to non-in- 
fected areas in Mexico, the United 
States and Central America. Plans also 
include reduction in number of wild 
animals that are potential spreaders of 
the disease. 


PRODUCERS’ FUNDS PROTECTED 


The U. S. Department of Agriculture 
has announced to livestock producers 
an arrangement that will give them 
additional protection of funds—repre- 
senting net proceeds of sales of their 
livestock—in custody of commission 
firms. 

Developed with Federal Deposit In- 
surance Corporation, it provides that 
when shippers’ funds representing ship- 
pers’ proceeds are deposited in bank 
accounts designated as custodial ac- 
counts, separate from other accounts 
maintained by commission firms, such 
funds will be insured up to $5,000 for 
each consignor having an interest in 
the account. Previously, even though a 
livestock commission firm segregated 
shippers’ proceeds from its own funds 
and deposited them in a separate ac- 
count in an insured bank, the entire 
balance in the account, regardless of the 
sum, was insured only up to $5,000 and 
for the benefit of the commission firm 
in whose name the account was carried. 





GROCERS GROUP TO MEET 


Paul S. Willis, president of the 
Grocery Manufacturers of America, has 
announced that the association’s 1947 
mid-year meeting will be held at the 
Skytop Lodge, Skytop, Pa., on June 9, 
10 and 11. Panel discussions of grocery 
industry trends will be conducted. 
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r et discussion in Article 3 of this 
series covered the advertising ac- 
tivities of a number of packers who 

distribute regionally (in more than 

three states) but whose individual year- 
ly sales fall below $25,000,000. 

This article will deal with the activi- 
ties of medium-sized to small industry 
firms which distribute within a radius 
of 300 miles of their plants. Most of 
the companies in this class with whom 
contact was made during the survey 
have experimented with major adver- 
tising media in various combinations 
and feel they can gauge the value of 
each in relation to their own particular 
sales problem. Many of these firms are 
currently conducting promotional cam- 
paigns based on this past experience. 

The fresh and processed meat prod- 
ucts of these companies are distributed 
within limited areas located in practi- 
cally all parts of the nation. Their an- 
nual sales volume figures run from less 
than $500,000 to more than $8,500,000, 
with yearly advertising expenditures as 
high as $50,000. Unlike the larger firms 
discussed in earlier articles of this 
series, this outlay rarely represents a 
fixed percentage of volume and is usu- 
ally variable in nature. 


Radio a Useful Tool 


Nearly 60 per cent of the executives 
in charge of advertising for firms in 
this group have found the direct and 
extensive coverage of radio advertising 
ideally suited to their sales and distribu- 
tion problems. However, limited budgets 
usually dictate selection of spot an- 
nouncements on local stations in the 
principal trading areas rather than 
longer feature programs. Newspaper 
space is regularly purchased by about 
70 per cent and accounts for the greater 
portion of promotional dollars. Bill- 
boards, car cards and point-of-sale ma- 
terial are used by approximately 40 per 
cent of these firms but account for rela- 
tively small percentage of their total 
advertising outlay. 

The major differences between the 
types of promotion advocated by these 
executives and those employed by firms 
distributing nationally and regionally 
seem to be a far more extensive use by 
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the smaller companies of retail and 
wholesale trade journals and truck ad- 
vertising and more limited use of point- 
of-purchase displays. Very few of the 
larger companies contacted devoted any 
appreciable funds to trade journals but 
all centered a substantial part of their 
promotional activities around the point- 
of-sale. Smaller budgets probably ac- 
count for this use of less expensive 
media by the smaller companies. 

The advertising media and programs 
found to be most successful in moving 
the particular products of a number of 
representative plants in this group are 
reported below. Campaigns now being 
used are based on the past experience 
of the sales and advertising executives 
and reflect their evaluation of the worth 
and performance of the media in rela- 
tion to the individual selling job. 

One large company with an annual 
sales volume of better than $8,000,000, 
which distributes fresh and processed 
products in medium size cities and rural 
areas entirely within one mid-eastern 
state, has developed a program cen- 
tered around newspaper and radio ad- 
vertising tied in with effective point-of- 
purchase display and promotion. About 
40 per cent of a $40,000 annual budget 
is devoted to small space ads placed on 
a weekly basis in srnall and medium size 
dailies blanketing the trading area. An- 
other 30 per cent of the outlay goes 
for sponsorship of spot announcements, 
newscasts and broadcasts of local sport- 
ing events aired over a local station. 
These two major media effectively carry 
the company’s sales message to a large 
percentage of the firm’s customers. 

The advertising manager of the firm 
finds that dealer displays, counter cards 
and other direct promotional material 
can be geared to this broader coverage 
media and refresh the housewife’s fa- 
miliarity with the brand name at the 
spot where it will do the most good. 
About 20 per cent of the advertising 
dellars are invested in such materials. 
Billboards and car cards are considered 
an effective supplement to the other 
media, particularly when specific sales 
drives are on; each of these media gets 


an average 5 per cent of the budge 
during the year. 

Another firm in this same annual yg. 
ume group, selling similar products jp 
several large cities and rural areas ing 
southern territory about 250 miles jp 
radius, handles a $25,000 yearly promo 
tional expenditure in quite a different 
manner than the above-mentioned pack- 
er. The official in charge here allocates 
only 55 per cent of the total budget tp 
regular media use and holds back the 
rest to be invested on an expediency 
basis. Half and quarter page ads ar 
placed consistently in weekly and com- 
munity newspapers and these ads are 
tied in with the theme of billboard and 
car card announcements. These three 
media take about 40 per cent of the 
money with most of it going for main 
tenance of billboards. About 15 per cent 
is used to pay for spot announcements 
aired sporadically over a local station, 


Planned for Flexibility 


The sales manager feels that the em 
ployment of the promotional vehicle 
mentioned keeps the buying public suf 
ficiently aware of the company an 
brand name. The additional money ea 
then be used to spark sales drives, bi 
ster weak spots and serve as a flexible 
bulwark to the overall promotional 
gram when and where it is needed. 
executive feels he has a well in 
campaign fully capable of perf 
the sales job for which it is in 
and believes his plan can be 
to other firms. 

A midwestern pork house wi 
proximately the same annual 
ume depends entirely on point 
materials plus intermittent an 
ments in local newspapers and 
publications to maintain sales at 
ent levels. The firm has no adv 
budget, establishing instead a 
outlay out of which display ma 
are bought, placed and main 
Counter cards, signs and other 
pieces are bought in large\quanti 
one man is responsible for n'9°™% 
in the outlets where they will be 
effective. Officials claim this act 
all that is necessary to move the 


(Continued on page 24.) 
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in the preparation of cellar 

trimmed butts for the curing oper- 
ation. Generally, the pickle pumping 
operation is performed by hand, in 
which case the butts are averaged by 
weight and the ratchet on the hand 
pickle pump is set to inject the desired 
amount of curing solution into the butt. 
The butts are trucked to some central 
spot in the curing cellar where the 
pickle pumping table and crew are lo- 
cated, dumped on the table, hand pickle 
pumped and put into a curing vat which 
must then be trucked to its proper row 
in the curing cellar. 


pre pumping is a major step 














In hand pickle pumping butts the 
worker inserts the needle into the butt, 





re budge makes an upward stroke to fill the nee- 
dle with pickle and then a downward 
nnual yo. stroke to force the pickle into the meat. 
roducts in # The average butt takes two strokes and 
areas ita the heavier butts require up to four 
| miles in B strokes. 
ly Proms Hans Riedl, sausage department fore- 
- different man of Richter’s Food Products, Inc., 
ned pack. Chicago, has just announced the suc- 
allocates cessful construction of a butt pickle in- 
budget to jection machine which simplifies the en- 
back the tire pickle pumping process with a sig- 
xpedieney nificant saving in labor. The machine is 
e ads are a light unit mounted on wheels which 
and com- is moved up to the vat in which the 
e ads are butts are to be cured. The machine is 
board and started, fed butts by one man and the 
ese three pickle pumped butts are dropped by the 
r~ of the machine into the curing vat. 
5 perl The machine, which is 58 in. x 45 in. 
uncements | * 20 in. in size, has a pickle needle head 
| station which is synchronized with a traveling 
butt feed belt which is 2 in. wide. The 
belt is equipped with guide prongs 
spaced 6 in. apart which carry the 
at the em- § pieces of meat into position under the 
1 vehicles § pickle needles. A workman feeds the 
publie suf- § butts onto the belt with the wider flank 
pany and § side of the butt down on the carrier. 
money ¢an The belt carries the butt underneath 
lrives, bol- the pickle needle head. 








Butt Pumping Speeded, Costs 



























AUTOMATIC BUTT PUMPER IN OPERATION AT RICHTER’S PLANT 


Belt movement is timed to stop with 
the butt just below the needle head, 
which then travels down and forces the 
needles into the meat. When the needle 
head rises from the meat the belt again 
starts to move forward carrying the 
pumped butt into the curing vat and 
bringing an unpumped one into position 
under the needles. If the butt should 
adhere to the needle assembly, the head 
has a guard which frees the meat from 
the needles. The head has four needles 
in line and spaced so that they enter 
along the longitudinal center line of the 
butt. 


Each needle is capable of delivering 
from 1 to 2 oz. of pickle into the butt, 
depending upon the depth of penetra- 
tion of the needle into the meat. The 
length of the stroke is pre-determined 
according to the weight average of the 
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BUTT PUMPING 


This photo shows most 
features of the new unit. 
Note the in-line needle 
assembly which travels 
up and down in syn- 
chronization with belt 
movement so that the 
butts are stopped under- 
neath the needles, auto- 
matically injected with 
pickle and carried for- 
ward to fall into the cur- 
ing container. A splash 
shield, which is usually 
in place around the 
needle assembly, also 
serves to clear the nee- 
dies of the product if it 
should be carried up- 
ward. Container below 
holds a three-to four- 
hour supply of pickle. 





butts being handled. The needle has 
perforations through which the pickle 
is forced into the meat. On the longer 
stroke, set for the heavier averages, all 
the openings are buried in the product 
and emit pickle into the meat, while on 
the shorter stroke with the lighter butts 
some of the pickle flows over the butt 
and into the pickle container which 
forms the under part of the pumping 
unit. In addition to a strainer in the 
pickle feed line, the container has a 
cloth screen the purpose of which is to 
prevent any particles of meat from 
falling into the curing solution. 


Another factor which governs the 
amount of pickle pumped into the piece 
is the size of the butt. The machine’s 
operating cycle is such that the heaviest 
butts are positioned twice for pumping. 
The belt travels a prescribed distance 
after the first pumping operation and 
then stops again for the needle head to 
come down into the butt. 

The pressure at which the pickle is 
injected when the downward travel of 
the needle head opens the valve is 30 
Ibs. The built-in pump will deliver pickle 
at pressures as high as 60 lbs. 

The machine is capable of handling 
from 80 to 100 butts per minute, repre- 
senting a great saving in manual labor. 
The machine requires only the attention 
of the belt loader. In the usual hand 
pumping setup, this same worker would 
be used to place the butts on the pickle 
pumping table. The machine frees the 
pickle pumpers and it also obviates any 
need for additional trucking. Since the 
machine weighs only 150 lbs. it is pos- 
sible to move it right up to the vat in 
which the pumped butts are to be 
placed. Thus there is no need for load- 
ing, trucking and unloading the pumped 
butts into the curing vat, or for truck- 


(Continued on page 21.) 
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Management Must Heed Sound Business 
Practices, Declares G. M. Pelton of Swift 








N ORDER for business and indus- 

trial organizations to survive and 
earn reasonable profits in the highly 
competitive future, they must not only 
perform necessary services and have 
the most satisfactory locations and 
plant layouts, but they must also main- 
tain properly balanced financial struc- 
tures and must continually streamline 
their organization and their financial 
policy to meet changing business condi- 
tions. This point was emphasized by 
G. M. Pelton, head of the comptroller’s 
department of Swift & Company, in dis- 
cussing the subject, “Financial and Cost 
Problems,” at a recent Annual Costs 
Conference of the Illinois Manufac- 
turers’ Association. 

While not attempting to forecast eco- 
nomic developments, Pelton outlined 
some of the more important financial 
and cost trends and the effect they will 
have in the future. He noted that in 
recent years taxes have absorbed a 
major portion of earnings and that 
even with the elimination of the excess 
profits tax and the proposed reduction 
in normal taxes, private enterprise will 
continue to be burdened with a much 
heavier tax load than in earlier years. 
He pointed to a fact not generally 
realized—that over half of all active 
corporations making income tax returns 
report no profits earned—as indicative 
of the increased federal tax burden. In 
addition, most industry now bears addi- 
tional tax costs not carried in earlier 
years, such as old age pensions, unem- 
ployment insurance, increased local and 
state taxes, etc., as well as higher labor 
and other costs. In view of the fact that 
taxes and industrial costs and expenses, 
including fixed charges, will continue to 
be heavy, management must improve 
methods, make every economy possible 
and maintain sound financial programs. 


Danger in Expansion 


“The great danger that presently 
confronts industry is the pressure for 
expansion and for the increase in fixed 
assets,” he warned. “It seems inevitable 
that whenever we have high costs of 
construction the impulse to expand is 
the strongest. Many businesses contem- 
plate expansions or improvements be- 
yond those warranted and are thereby 
either reducing their working capital or 
are increasing their bonded indebted- 
ness to the danger point.” 

Pelton said that management has a 
responsibility to capital, as well as to 
labor and to consumers. 

“T feel sure we all agree,” said he, 
“that when the shareholders, or owners, 
invest money in a business, they are 
entitled to a fair share of the profits 
to pay for the use of their capital and 
the risk they assume. When they pro- 
ject into a business the idea that earn- 
ings are to be made—that is, that 
income should exceed outgo—it would 
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seem to be incumbent upon manage- 
ment, with the cooperation of employes, 
further to project this idea into all de- 
partments in such a way that it will be 
clear as to whether they are making 
money or are losing money. 

“However, it is imperative in a sound 
system of cost finding that every dollar 
expended become a part of cost. This is 
a very simple and satisfactory point at 
which to start building up a system of 
costs. Everything should go in, and an 
attempt should be made to recover these 
costs, plus a reasonable profit. 

“The subject of accounting and cost 
finding is treated by altogether too 
many business executives as a purely 
clerical matter, whereas it is an in- 
tensely practical business matter which 
should receive the attention of the own- 
ers and managers. If costs are left en- 
tirely to the accountants, they will lack 
that vital touch with the practicalities 
of the business which will greatly de- 
crease their utility and value. If the 
business man develops his cost system 
so he recognizes it as one of his im- 
portant instruments toward attaining 
sound and profitable business, it will 
not only be of great value to his own 
organization but to industry as a whole. 


Measures of Efficiency 


“The question is usually raised at 
this point as to what we as individuals 
ean do about this situation. It would 
appear that each of us can do much to 
assist in maintaining stable conditions 
in our own organizations, if we will 
recognize and practice sound business 
fundamentals and give careful consid- 
eration to the following points: 


“Sales should compare favorably with 





Armour Sponsors Farmer 
Service Radio Program 











Armour and Company has announced 
the radio sponsorship of Everett 
Mitchell and his “Town and Farm” 
program as a service to the producer. 
The NBC commentator, known to rural 
radio audiences from coast to coast, on 
May 5 began broadcasting for the com- 
pany on a six-day a week basis. The 
half hour program is aired over station 
WMAQ in Chicago and is expected to 
reach farmers in Illinois, Wisconsin, 
Indiana, Michigan, middle and eastern 
Iowa, northern Kentucky and middle 
and western Ohio. 

Agricultvral problems, farm views, 
farming hints, weather and market re- 
ports will be regular features of 
Mitchell’s program and through him 
the company will provide the farmer 
with valuable information on the pack- 
ing phase of the meat industry, on meat 
problems, soil conservation and other 
data to improve their operations. 


the money tied up in accounts and note 
receivable, inventories, fixed propeptig 
and total assets. The relationship & 
tween sales and these four groups gf 
assets indicates the efficiency wig 
which the funds are being used. 

“Unwarranted expansion of 
property should be avoided. There 
not only great danger that this will, 
done at the present time with higs 
costs of construction, but also that} 
may reach the point where working 
capital will be depleted and current ay 
long-term debt dangerously increagg 

“Follow a conservative policy in 
tending credit. The longer an accoyy 
stands on the books the greater ig th 
chance for loss, and in the meantin. 
the money tied up is costing interg: 
and is not producing a profit. 


Avoid Inventory Speculation 

“Avoid a speculative inventory poli 
and excessive high-cost inventories, }. 
ventories should be properly priced an 
not contain unearned or fictitious paper 
profits. Real profits come only fro 
economical and satisfactory manufy. 
turing and merchandising activities, 

“Maintain a proper and consistey 
policy covering the handling of fixe 
charges of all kinds, such as interes 
depreciation and obsolescence, insw. 
ance and taxes. These items should k 
regularly included in cost. In this cop 
nection it is not realized by many that 
prevailing depreciation rates allowed 
by the Bureau of Internal Revenue ar 
inadequate, if future replacement costs 
are higher than those at the time of 
original construction. 

“Become ‘cost and profit minded’ 
That is, include all items of expense in 
cost and attempt to recover all costs 
and a profit through satisfactory me- 
chandising operations. Frequently, 
when competition becomes keen, bus- 
ness men disregard certain items ¢ 
overhead, disregard interest and depre 
ciation and often disregard profits t 
get volume.. This practice is funte 
mentally unsound. 

“Maintain a sound working capitd 
and general financial condition. Thisi 
a long-range problem which deserves 
the most consistent and painstaking 
attention of management. 

“Maintain efficiency and full prodw- 
tion in all operations and departments 
and eliminate unsound and uneconomit 
activities of the business. 

“It is economically unsound to # 
tempt to control production and 
bilize prices, costs and profits throw 
unwise legislation, or through monope 
listic or bureaucratic control for the 
purpose of sustaining life by artific# 
measures. The law of supply and & 
mand is the mechanism required ® 
maintain industrial balance. Any co 
pany which cannot meet this 
mental law cannot long survive. 

“If each of us will recognize this a 
is constantly at work and it is nee® 
sary to meet its requirements, 
will have been done to maintain tt 
future financial stability and earn 
power of private enterprise.” 
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Technologist Reports Frozen or Cooked Meat 


Flavor Not Impaired by Prior Bone Removal 


USDA Workers Develop 
Soluble Casing for Meat 


A new pectinate material which can 











~~ ONTRARY to popular belief, re- versity of Minnesota, indicate that this be made exem — pen om apple 
ed. : eo z : : pomace and which can be used as a 
cent tests at Michigan State Col-_ is not the case. High quality wrappers, soluble seebective covering fer sauenee 
of fins lege indicate that removal of bones from while more expensive per pound in ini- aad ne need al Goad sinaihaana nai 
There i meat prior to freezing and cooking does tial cost, actually are as cheap or announced this week by Or pencil B. 
us Will be not impair the flavor, D. C. McCoy of cheaper than the poorer materials—per Howard. chief’ of the Baceae of A “. 
with high Dayton, O., frozen food technologist for pound of meat wrapped. As the makers Cu itural and Seiieetried Chamient tthe 
so that i the Frigidaire Division of General Mo- of the better materials are able to in- Agricultural Research ‘aAadahaetion 
> Working tors, told members of the Southeastern crease production, it is entirely possible Speaking before the Food Soduatthes 
Piha States Regional Locker Association at that the costs may decrease. Advisory Committee at Sky Top, Pa., 
icy their recent convention in Asheville, “In the final analysis, let us approach Dr. Howard said: 
- & BN. C. oe Ses the problem from another viewpoint. “The method for making this im- 
accout =r. McCoy was granted permission Assume that it does cost lc more to proved coating material is simple and 
ter is th #., make initial announcement of the wrap a $3 or $4 roast with the better- easily controlled. A 2 per cent disper- 
meantine § ..w finding by Dr. L. J. Bratzler, as- grade materials. I seriously question ion of low-methoxy] pectin is prepared 
& interest § itant professor of the animal hus- whether any of your customers will and adjusted to a suitable acidier A 
, bandry department of Michigan State argue about this le additional cost if salt of calcium is added in a quantity 
tion College, who recently completed a series he can preserve the quality of his meat that will permit a solution of calcium 
ory polie of year-long experiments with frozen and take home a more palatable and pectinate to form at about 158 degs. F., 
tories, hy. beef. ; 4 ’ edible product. As a matter of fact, but which will cause the material to 
priced ani “Dr. Bratzler’s experiments disprove many pieces of meat which I have e€x- gel when cooled to 104 degs. The sau- 
ious pape § 2” old bugaboo—that the removal of amined, wrapped in poor quality mate- sage, or other meat products, is molded 
only from My 2oDes from meat prior to freezing and rial, were sub-standard and in many  jnto any desirable shape, dipped in the 
manuf. @ (ooking lessens the flavor and quality, cases not edible. There iS no surer way solution for about three seconds, re- 
tivities Mr. McCoy asserted. “The tests re- to create dissatisfaction with frozen moved, and the gel coating dried in a 
: vealed that boning the meat has abso- foods than by distributing a flavorless, current of warm air for half an hour 
Consistet ® jitely nothing to do with taste or juici- unpalatable product.” to form a film coating of good strength. 
: cae ness. Experienced agg ee ey Mr. McCoy pointed out that the first Treated products can then be stored.” 
ce, a. op Pg fe ir pec Pv p r essential of a good frozen food wrap- If the coated product is boiled the 
"should he obo secre yh gr _— ith ping material is that it must be an ex- film is dissolved; if fried or roasted the 
n this ae —Sueee Coenee We © DONCS OF Witn- cellent moisture vapor barrier. “Frigid- film may be consumed with the meat 
many that out. ~ neo t aire’s work with wrapping materials for since it is tender and edible. Dr. How- 
2s allow In analyzing this be yer 038g 0” frozen foods has been quite extensive, ard told the meeting that the new prod- 
evenue ang handling Mr. ese pointed out he told the convention, “and has been uct, which is the result of research in 
ment cos ‘2t three important resultants are evl- supplemented by a great deal of work the Bureau’s Western Regional Re- 
ne tae dent: (1) Cooking bone with meat for the U. S. Army during the war in _ search Laboratory at Albany, Calif., is 
muscle and fat does not improve the connection with moisture vapor-proof definitely promising as a coating mate- 
_ . ..f flavor of the meat, (2) packaging boned nate tn ven 5 rial for a number of foods. 
t minded. meat will be easier, and less damage to 
expense 2 § wrappers will result while in storage, 
r all costs and (3) removal of bones from meat ‘ : 
ctory me § prior to freezing will save up to 35 per AT } % 
e quently, cent of frozen storage space. 4, Ay ein .* 
keen, bus. “Vast savings in storage space can be \ >, ‘pO 
n items @ § realized by the locker operator,” he ex- a 
and depre § ujained. “Beef that has been boned prior 
| profits  & being placed in frozen storage will 
is fund take up 30 to 35 per cent less space. 
; , The same will hold true for the home- 
Ing capita maker when meat is transferred from 
ion. This § the locker plant to the home freezer. 
ch deserve: With no bones to puncture the wrap- 
painstakig § ping materials, there will be less chance 
of dehydration of the product,” stated 
full produ § Mr. McCoy. 
jepartments Mr. McCoy emphasized that at least 
uneconom § 5) per cent of successful production of 
high quality frozen foods lies in the use 
yund to # @ of suitable wrapping materials and 
yn and s# § proper application. “I cannot emphasize 
fits throug § ‘oo strongly the importance of the lock- 
gh monop> § &f operator using a good grade of wrap- 
rol for th § ping materials and applying them cor- 0 
by artifical § rectly,” he stressed, “if he wants to pro- : 
ply and @ § tect the future of the frozen food in- z 
required # § dustry and his own business. During the ty 
», Any co @ War many locker plant operators be- \ 
this fund § came lax with packaging—simply be- 8 
vive. cause better types of materials were not ¥ 
size this lax 2Yailable. PRIZE WINNING BEEF DESTINED FOR SS PRESIDENT CLEVELAND 7 
it is nec “The argument is often advanced,” Blue ribbon beef—and lots of it—in the coolers of the Ed Heuck Co., San Francisco, i 
nents, he continued, “that use of the better Calif., purchased during the recent Junior Livestock Exposition in San Francisco for : 
naintain Wrapping materials is too expensive. the maiden voyage of the SS President Cleveland, New Trans-Pacific luxury liner of 


and earnitt—™ Recent studies by Dr. J. D. Winter, As- 
e.” sistant Professor of Horticulture, Uni- 


American President Lines. More prize winning steers, bought by Heuck for the same 
ship, are still on the hoof in the S. San Francisco stockyards. 
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Globe Sausage Stuffers have leak-proof pistons which 
eliminate spoilage due to air pockets, improve sausage 
quality and increase your profits. 


EASY TO OPERATE! 


The lid of the Globe Stuffer opens easily with a few turns of 
the hand wheel. The entire yoke—pivoted on roller bear- 
ings—swings out of the way in either direction over the 
stuffing table. Piston can be adjusted for a slow drop, per- 
mitting tighter product packing while the piston is being 
lowered. 


EASY TO CLEAN! 

Two cleanouts at the bottom meet highest sanitary require- 
ments. Cylinder cannot discolor meat. Bottom of the cyl- 
inder slopes on the inside for quick complete drainage. 


EFFICIENT AND SAFE! 

Sausage outlet ports at the very top of the cylinder permit 
maximum discharge at each filling. The piston cannot blow 
out of the cylinder under any circumstances, making the 
Globe Stuffer truly foolproof. 


Write for details today! 


Eliminate Air Pocket Spoilage 


with GLOBE Stuffers / 









3 — 
' 


= — 





32 Years of Serving The Meat Packing Industry With Expertly Designed Equipmem 
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a HIDE TAKEOFF 


IDES are one of the most profit- 

able by-products of the packing 

industry. However, there is con- 
siderable variation in the prices which 
different packers receive for hides. The 
reason for this price differential be- 
tween large and small packer hides, ac- 
cording to J. G. Schnitzer, chief of the 
textile and leather division of the De- 
partment of Commerce, can be account- 
ed for in the way in which takeoff, cure, 
trim and delivery are handled. Schnitzer 
maintains that if the smaller packer 
will learn what qualities the tanner 
wants, and insist that all employes use 
proper methods of hide takeoff and cure, 
there is no reason why he cannot get 
the same prices for hides as the big 
packer. 

The practices outlined in this and 
subsequent articles are recommended by 
the Bureau of Agricultural and Indus- 
trial Chemistry of the U. S. Department 
of Agriculture as a result of studies 
made during the war. While some of 
this material appeared originally in 
THE NATIONAL PROVISIONER, some of it 
is new; all is worthy of review by the 
packer interested in getting more money 
for his hides. This first article of a 
series to appear on the Operations page 
will deal with qualities the hide should 
have and with proper tools for hide 
takeoff. 

The defects which may be caused by 
incorrect skinning include poor pattern, 
excess meat or fat on the hide, cuts, 
scores and corduroy. Cuts are knife cuts 
that pierce or go through the hide. 
Scores are knife cuts that go only part 
way through. Corduroy is a series of 
fine, parallel scores. Scores and even 
corduroy can only be removed by shav- 
ing off and wasting valuable leather. 
Cuts, if near the edge of the hide, will 
be trimmed out by the buyer before 
weighing the hide. A deep score in the 
best part of a hide will make it a No. 2 
hide even if it is perfect otherwise. 

The tanner wants the hide as nearly 
square as possible. The back, belly and 
shoulder areas have different textures 
and often are cut apart and tanned by 
slightly different processes and used for 
dissimilar purposes. If the pattern is 
poor, parts of the skin with belly tex- 
ture may be found on the bend or back 
areas or vice versa. Also, if the opening 
cut is not in the center of the belly, one 
belly strip may be small and irregular 
and difficult to handle. 

The hide should not have ragged 
edges or hanging pieces attached by 
harrow strips of skin. If left on the 
hide, these pieces would give trouble in 
Some of the tannery machines. There- 
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fore, they would be trimmed off and dis- 
carded by the buyer before the hides 
are bundled and weighed as he is priv- 
ileged to do such trimming. 


TOOLS NEEDED: For skinning, the 
following tools are essential: two 6- or 
7-in. curved skinning knives; a steel and 
whetstone for sharpening the knives; a 
pritch about 3 ft. long, sharpened at one 
end and blunt at the other, to serve as 
a prop to support the animal while on 
its back; gambrels, hoists, etc. 

The skinning knives should have a 
curved edge and a well-rounded point 





to prevent scoring and gouging. They 
must be kept sharp and not used for 
any purpose other than skinning. One 
knife is used for working inside the 
hide and the other for use where the 
knife comes in contact with the outside 
of the hide. The latter cannot be kept 
as sharp as the former because the 
blade is dulled by sand or dirt in the 
hair. 

The blade should be of steel almost 
% in. thick—a thin blade may bend and 
cut the hide. A thick blade will help to 
keep the knife edge off the hide, espe- 
cially when skinning over tight areas. 
A heavy knife requires less pressure 
than a light one and will feel light if it 
is well balanced. The knife should have 
a keen razor edge but not a wire edge. 

SHARPENING: A _ new skinning 
knife as it comes from the factory is 
not ready for use. It must be ground, 
stoned, steeled and then “broken in” be- 
fore it has a satisfactory edge. In 
sharpening a new knife, first grind the 
point round. Then grind both sides on 
a grinding wheel at such an angle that 







the ground surfaces will show a width 
of about %g¢ in. Continue grinding until 
the edge has been reached on both sides 
for the entire length of the blade. Work 
the blade on a good whetstone at the 
same angle as in grinding, with the 
sharpening stroke at right angles to the 
blade. Whet one side a few strokes, then 
the other, continuing till the blade will 
slice a piece of newspaper smoothly 
without tearing it. ; 

The steel’ should be smooth, not 
ribbed, as ribs will bring out a wire 
edge. Steeling is done by stroking or 
wiping the knife edge along the steel 
toward the handle, starting the stroke 
with the heel of the knife blade at the 
far end of the steel, and finishing the 
stroke so that the point of the blade 
comes off the steel almost at the hand! 
Move the knife while holding the stee! 
still. Do not strike the knife against the 
steel. Make the last stroke with the 
knife under the steel if the knife is to 
be used in the right hand, or with the 
knife above the steel if it is to be used 
in the left hand. When using the knife, 
steel it frequently with a few strokes 
at a time. This will keep the edge 
straight and in excellent shape. The 
principal purpose of steeling is not to 
sharpen the edge but to straighten it. 

When the knife becomes dull, clean it 
before resharpening it. Do not attempt 
to grind a dirty, greasy knife as this 
will harm the stone. The grindstone 
must be dressed occasionally by holding 
a piece of 2-in. pipe or similar piece of 
metal 3 or 4 ft. long against the face of 
the dry stone and turning the stone 
until its face is square, smooth and true. 


FLOOR FOR COOKER 


One eastern packer who is preparing 
a sausage cooker using steam in water 
to create vapor heat in a tile-walled 
chamber plans to use concrete for the 
12-in. deep basin which will hold the 
water for this operation. He writes: 


EDITOR, THE NATIONAL PROVISIONER 

Can you advise the proper materials and propor 
tions to use so that the conerete in the basin will 
resist fatty acids and remain water tight? 


Regarding the possibility of utilizing 
a concrete basin to hold water under 
a sausage cooker, a prominent engineer 
of the Portland Cement Association be- 
lieves that it is too much to expect 
permanence from concrete exposed to 
such conditions and explains that the 
only condition under which he would 
recommend its use is when a “replace- 
able” job is desired. 

“The fatty acids involved in these 
installations,” he declares, “seem to be 
something that the concrete cannot 
withstand successfully for any great 
length of time.” He notes that some 
packers have tried concrete in their 
smokehouse floors. These floors are ex- 
posed to drippings and are cleaned fre- 
quently with live steam. As a rule the 
concrete lasts but a few months. In 
one such case, the packer now plans to 
cover the smokehouse floor with hard- 
burned brick, or with paving brick, fill- 
ing the joints with molten lead. 
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SYLVANIA’ CASINGS) ::: 


Loaves really get a move on when packed jg § 
Sylvania Casings. Their appetizing appearang 
attracts the customers’ eyes ... their freshnessand  jetw: 
sanitary qualities build repeat sales, You can de 
pend on Sylvania Casings to keep loaves in 
top condition ... minimize shrinkage and 
weight. Your retail customers find them 
handle... give them a featured spot in the di 
case. 
Remember, Sylvania Casings make it 

for you to keep your name on your oa 
after it’s partially sold. 
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Made only by SYLVANIA DIVISION 
AMERICAN VISCOSE CORPORATION 
Manufacturers of cellophane and other cellulose products since 1929 3 Sf 
Plant: Fredericksburg, Virginia * General Sales Office: 122 E. 42nd Street, New York 17, N. Y. SL LOPH rh) ro 
Casings Division: 111 North Canal Street, Chicago 6, Illinois 
Distributor for Canada: Victoria Paper & Twine Co., Ltd., Toronto 
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Automatic Butt Pumping OMD ESTABLISHED to export orders for materials and 


; , goods required to expand foreign pro- 

} a ae Gee Se c = aap gheny = a duction of products and materials 

4] ing a curing vat to and from the pickle soslehe Tae he bse ro s 209 in. needed in this country, or needed to 
pumping table. erials Distribution to carry on remain- = +1411 international commitments. 


ing responsibilities of the Civilian Pro- 
duction Administration, Secretary of 
Commerce W. Averell Harriman has 


The machine represents two years of 
development work at the Richter plant 


GS ie Oe cceabiiehed that Scecma annennen, Eta D, Ray Wen ap- RAS Peneewee 
it has been es ‘ pointed director. The new office will con- The Tobin Packing C 
- — : . ; i . g Co., Albany, 
will pump in five minutes what one op- cit of the office of director, four ma- 


erator can hand pickle pump in an hour. . Y., recently began sponsoring the 
The machine also reduces the entire radio broadcasts of the Albany Sym- 
cked ig butt pumping gang to one man—the i phony Orchestra. The programs will be 
0 F ici loader. Most of the powers and responsibili- aired over station WOKO in Albany. 
ee : : ties of CPA expired under the Second There have been reports of mounting 
In considering the variance in speed wa, Powers Act, March 31. Remaining interest in symphonic music in the Al- 
Ness and # between the machine and hand pump- ¢ OmMp to handle are limited con- bany area and the Tobin company, al- 
trols over a half-dozen critically scarce ready solidly entrenched in the field of 
commodities and preference assistance sports broadcasting, will cater to it. 


terials divisions and a liquidating divi- 
sion. 




















ANOTHER VIEW OF OPERATION 
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One workman handles the whole job of 
pumping by placing the butts in position 
on the belt which carries them under the 
needle assembly. Butts are placed on the 
conveyor with the flank side down and the 
belly side toward the starting end of the 
conveyor, as shown above. 








ing it is well to note that there is a 
good deal of dead work attached to the 
hand pumping operation. First, the 
pumper must reach for the butt and 
pull it to his station, he must position 

the butt and finally he must shove the O 
pumped out butt into a truck or vat. 
All of this is work incidental to the 











NCE upon a time, when the lady went to mar- 
ket with her shopping bag, she bought any old 
brand of lard. Then one fine day she happened to 
; b buy some lard processed by a packer who had just 
pumping operation. converted to continuous, closed, controlled chilling 

Another factor to recommend ma- | and plasticizing with Votator apparatus. When she 
chine butt pumping is the certainty of | took the lard out of her shopping bag at home, she 
the stroke. In the hand operation, the was amazed at its smooth, creamy, uniform texture. 
proper amount of pickle is placed in | She found it cooked better, tasted better, and kept 
each piece only if the worker makes a | perfectly. It was not just “lard” but a fine shorten- 
full upward and downward stroke. This ing. Forever after she bought only this brand of 
element of potential error is eliminated | lard when she went to market with her shopping 
by the machine which always travels a | bag. This made the packer doubly happy, because 
pre-determined course. the Votator apparatus reduced his lard processing 

All the smoked butts sold during the | cost and at the same time improved the quality of 
past year by Richter’s Food Products, | his brand of lard for bigger sales, at a better profit. 
Inc., have been machine pickle pumped. 
The machine can also be used to pump 


boneless loins prepared for Canadian | THE GIRDLER CORPORATION, VOTATOR DIVISION, LOUISVILLE 1, KENTUCKY 


_ bacon. DISTRICT OFFICES: 150 Broadway, New York City 7 » 2612 Russ Bidg., San Francisco 4 + 617 Johnston Bldg., Charlotte 2, N. C. 
For sanitation and durability the ma- 
(S75 22% LARD PROCESSING APPARATUS 
motor with the proper gear reducers. , 
This motor handles the pump, con- 


chine is constructed with stainless steel 
veyor belt and needle mechanism. VOTATOR is a trade mark (Reg. U. S. Pat. Off.) applying only to products of The Girdler Corporation. 





Votator Model L182A 





in its apron, protective hood and pickle 
tank. It is powered by a % horse power 
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TRADE MARK 


THE QUALITY TRADE MARK 
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For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole ...one sided or 
reversible...equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are rn plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 
all Sausage Mach \ 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL, 






















CALIFORNIA FIRM PACKAGES FROZEN 
MEATS AND OPERATES RETAIL STORE 


NEW plant which packages quick- pre-cooked foods and bakery goods 
frozen meats and sells them direct addition to frozen meats. 
to the consumer has been established at Executives of the Frank Meat & 
Bakersfield, Calif. by the Frank Meat  pelieve that brand name can be a 
Co., which has owned a chain of fresh able asset only if the company Z 
meat markets in the city for many cyts, weighs, packages and prices jy 
years. The frozen food store, where all py oduct and then gives the customer ify 
cutting, packaging and quick-freezing privilege of selecting it. They belie 
operations are carried on, is located at that the future of frozen meat § 
2409 Alta Vistadr. Thecompanyoperates assured because of “the greater @ 
a packinghouse at Tulare, Calif.,50 miles ciency of selling frozen meat.” The; 
north of Bakersfield, and has head- point out that meat cutters, who a 
quarters at 329 Chester ave., Bakers- highly paid, are relieved of the tim 
field. consuming chore of personal selling gy 
All product is branded under the can use all their time to better @ 
name “Tender-Freeze Meats.” The meat vantage, while the consumer prefs, 
is cut into various sized pieces, from _ selecting her own purchases of mea, 
less than a pound up to several pounds, without haste or pressure. She 
cellophane wrapped and the packages more because she has a complete lip 
identified with a three-color label of goods to inspect and many weighh 
printed with the brand name and the varieties and quantities to select 
cut, with space provided for writing in’ There is no danger of short-wei 
the net weight, the price per pound and __ error, argument or irritation, ‘a 





the price of the package. A staff of ten traffic is increased because the 
cutters and wrappers prepares the meat department is usually the bottl 
for freezing. in an otherwise self-service store. Then 
The meat is chilled to 33 degs. F. at is also the difficulty of finding a fim 
the company’s packing plant before it is Class meat cutter who is also a fim 
shipped by truck to Bakersfield. The Class salesman. At certain hours hes 
aging room in the frozen food harassed and rushed. The customer 
plant is equipped with Westinghouse may want a certain cut of meat whith 
Sterilamps. The cooler, which has a_ is not in the counter but far back i 
capacity of 75 cattle, 50 hogs, 20 veal the walk-in refrigerator. There is th 
and 20 lambs, is constantly operated at question of whether the butcher will 
near capacity. Refrigeration in the g0 after the piece the customer wants 
plant and store is provided by two York oF will lose the sale. 
Freon 10-h.p. compressors and an addi- The Frank Meat Co. is owned by T. 
tional 3 h.p. compressor to service the L. Frank, H. J. Frank and Fre 
cases in the store used for dairy Scheible. The frozen food plant is map 
products, wieners, frankfurters, cured aged by Scheible. This plant also co 
meats and all products not requiring tains 200 frozen food lockers which ar 
temperatures below freezing. The store rented to customers. They, however, ar 
distributes frozen fruits and vegetables, a minor feature of the establishment 
























MODERN FROZEN FOOD STORE OF CALIFORNIA PACKER 


Retail store of the Frank Meat Co. in Bakersfield, Calif., is arranged with a checkstand 
in the center and Weber Roller Door display cabinets against the three walls and plat 
glass windows along the entire front. Frozen meat is placed in 12 roomy cases 

customer may select her purchases at leisure. Fruits and vegetables are also sold. 
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For packers with canning plant problems 


there is a Fearn formula service that fills a vital need 


It takes more than hum-drum products to build peacetime profits from wartime canning lines. It takes 
a line of consumer specialties that are tasty as well as nourishing, products that are a treat to just heat and eat, 


products with just the right combination of flavor and quality. 


The services of our food technicians and the facilities of our modern test kitchen are 

available to any packer or canner interested in the development of canned meat and specialty 
items with real sales appeal and strong profit possibilities. This service, already 

being used in confidence by many canners, can help you to steady volume and profits. 


We invite your inquiries. 
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FRANKLIN PAR K PLLINOTUS 
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Advertising of Packers 
(Continued from page 14.) 
pany products, both fresh and proc- 
essed. 

In the $3,000,000 annual sales class, 
one packer and processor in the South- 
west has found that he can effectively 
cover his rural and small town market 
area by devoting his entire advertising 
outlay to newspaper ads and occasional 
spot announcements broadcast from the 
principal station in the trading area. 
This packer limits his newspaper ads to 
one-quarter page weekly displays. in 
medium-sized and community dailies, 
plus sporadic ads in union, religious 
and local tabloids. He recently took on 
sponsorship of a daily newscast over a 
local station serving a radius of 60 
miles but has been unable to evaluate 
results. 

The Henry Lohrey Co., Pittsburgh, 
Pa., also in the $3,000,000 yearly sales 
group, centers advertising activity 
around a six-day-a-week feature radio 
program serving two principal counties 
in the firm’s market area. The program 
features the transcription library of 
the famed Texas Rangers choral group 
and is believed by William M. Yeager, 
president, to be a perfect medium for 
promoting sales of the firm’s Silver Star 
products. This activity takes the biggest 
percentage of the advertising budget 
and is backed up by newspaper and 
point-of-sale promotion. 

According to Yeager, the radio for- 
mula which includes mention of a local 
dealer’s name on each broadcast has 
achieved a number of productive results 
proving its worth. Better dealer-com- 
pany relationships are promoted and 
salesmen thus have a friendlier entree 
to local markets and a closer tie-in with 
the Lohrey Silver Star products has 
been built with both dealers and con- 
sumers. In addition, the program is a 
constant builder of good will six days 
every week. 


Praises Spot Announcements 


C. Harmon Utley, vice president of 
the Marhoeffer Packing Co., Chicago, is 
another industry sales executive who 
is a firm believer in the value of radio 
for meat product advertising. The firm, 
which does an annual $2,000,000 busi- 
ness distributing sausage and other 
meats in Chicago and Illinois, devotes 
a sizable portion of its total ad budget 
to radio spot announcements over a re- 
gional station. Utley believes these spots 
are particularly effective when they 
follow or precede an important pro- 
gram. He claims a company announce- 
ment which came just before a newscast 
during tht Normandy invasion in June, 
1944, was directly responsible for a 
huge increase in business. 


The firm consistently purchases cover 








space in various retail and wholesale 
trade publications and considers this 
type of medium to be very valuable. 
Large metropolitan newspapers are also 
used and Utley believes them especially 
useful in promoting new or slow mov- 
ing products. Point-of-purchase materi- 
als and other dealer displays are placed 
in the larger outlets by the company 
salesmen who are also held responsible 
fcr their maintenance. 

William H. Rustmeyer, in charge of 
advertising for Richter’s Food Prod- 
ucts, Inc., Chicago, believes that sign 
and guide post promotion is the most 
effective and inexpensive he has ever 
used. The company has blanketed Chi- 
cago and main roads leading to Chicago 
with small size mileage guide posts 
carrying the Richter sales message. The 
medium was found to be very effective 
in promoting the brand name and prod- 
uct and represented a sound investment, 
in terms of increased product sales. 
Rustmeyer states that this activity 
should be backed up by small space 
newspaper ads placed on a consistent 
basis. 

One-half page ads are placed by the 
company in two local wholesale trade 
magazines and point-of-sale displays 
are evaluated rather highly. The firm is 
thinking seriously of applying a large 
share of the ad budget to street car 
and bus cards and intensifying its 
point-of-purchase merchandising in or- 
der further to promote its sausage and 
other meat products and to increase 
sales volume over the present $2,000,000 
level. 

The great majority of those firms 
contacted with less than $2,000,000 an- 
nual sales center their promotional pro- 
grams around small space newspaper 
advertising and dealer display materi- 
als. These companies usually operate 
under set maximum advertising outlays 
which preclude use of elaborate pro- 
grams and expensive media and feel 





VACUUM-PACKED 
BACON 


Armour and Company 
has developed and 5 
testing in selected map. 
kets a vacuum-packed 
bacon in a transparent 
wrapper said to insure 
freshness from the time 
it is wrapped until the 
housewife opens it. It is 
wrapped in a tran 
parent film, hermetically 
sealed. Space is provided 
for the dealer to inser 
price, and the package 
is easy to open, with 
simple directions printed 
clearly on the label, 


that the constant presentation of their 
brand name made possible by persistent 
small newspaper announcements, to 
gether with the direct appeal of dealer 
material, is sufficient promotion to 
maintain product sales. 

A few firms make use of radio, either 
by spot announcements or participation 
programs over local stations, but most 
find that the cost of this medium far 
overshadows the results. Truck adver- 
tising, cooking schools and demonstra- 
tions are occasionally employed and one 
or two firms spend relatively large 
amounts for direct mail promotional 
pieces. 


COMPLETE FROZEN MEALS 


Frozen meals in single packages are 
being sold at the Froz-In-Flavor Foo 
Store in South Bend, Ind., first of what 
will be a nationwide group in whieh 
frozen meals and Whiting home freer 
will be featured. Prices of the meas 
range from 89c to $5.98. The 89c “Work 
ing Girl’s Special,” which serves two,it 
cludes vegetable chop suey, chow me 
noodles, biscuits and ice cream. Te 
$5.98 meal, serving four, conta 
French onion soup, oyster cocktail, 
derloin steaks, French fried potatos, 
peas and carrots, frozen salad, butte 
milk biscuits and pineapple pie. 


MONTELL BRAND RECIPE 


The Montell Co., Inc., Cam! 
Md., has published a revised editio 
its recipe booklet entitled “M 
Eastern Shore Contribution to Graci® 
Eating.” It contains 21 pages of recipe 
for using products manufactured by the 
company, which include Deviled 
field Ham, Smithfield Meat Spreads, Olt 
Virginia Deviled Ham and Old Virgiait 
Spreads. Copies of the booklet # 
available on request. 
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write today for 
more information... 

Townsend Skinner and = 
Flesher... Townsend Bacon 
Skinner 
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TOWNSEND 
BACON SKINNER 


sign, compact in structure — —ne e 
by 30” floor space, a cinch to operate, the new _ 
Townsend Bacon Skinner is an effective solution — 
to the problem of rising production costs. 
Cake eens eee ee 
duction paces in a short time. 
Fat backs, smoked bacon and bellies can be fed “as 
is’ to the machine. No special preparation is 
needed. And to speed production and insure uni- 
formity of cuts, metal fingers instead of com- 
pression secure the meat. 
In actual production runs, it has turned out 400 
cuts an hour. 


The new Townsend Bacon Skinner will 
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HYDRAULIC PRESSES 





NC 


Inasmuch as a substantial amount of your profits in the Rendering Depat 
ment is dependent upon grease recovery, it is to your advantage to operatem 
ANCO Quick Acting Press—the Hydraulic Crackling Press that assumes 
maximum grease recovery. 


This Press is scientifically designed for durability, ease of operation ai 
accessibility to moving parts. Only five distinct operations are required® 
complete a single pressing, thus reducing the amount of manual labor aa 
increasing the number of pressings per hour. ANCO Quick ActingHydraalit 
Crackling Presses are standard Equipment in hundreds of plants today. 


THE ALLBRIGHT-NELL CO. 
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Personalities and Fivents 
if the Week___| 


@ The new, modern Longview Packing 
Co. plant, Longview, Tex., has been 
formally opened by its owners, D. R. 
Tucker and D. R. Ewing. The plant is 
constructed entirely of masonry and 
steel and will employ approximately 
100 full time workers. It contains 27,- 
000 sq. ft. of floor space which includes 
six product coolers, a sausage de- 
partment, a canning department, kill- 
ing room, smokehouse and office space. 
The plant has a capacity kill of 60 hogs 
and 20 head of cattle per hour. 

@ Albert F. Hunt, vice president, Swift 
& Company, Chicago, was one of 14 
prominent business men in that city 
named by newly elected Mayor Ken- 
nelly to aid in solving Chicago’s hous- 
ing problem. 

@ The new plant of the Newton Pack- 
ing Co., Wellsville, Kans., has been ap- 
proved to operate under federal inspec- 
tion and will shortly begin slaughter- 
ing and processing. The plant has been 
built under the personal supervision of 
the owner, M. D. Newton, who has in- 
corporated a number of practical fea- 
tures in the plant, based on his exten- 
sive experience in the industry. This is 
a completely new structure with new 
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MEAT PACKER MAYOR 


Harry H. Caldwell, owner of the 
Model Meat Co., Los Angeles, has 
been appointed mayor of Maywood, 
Calif., a city of 15,000 population. He 
has been a member of the city council 
of Maywood for eight years and was 
formerly police commissioner. He has 
been associated with the meat industry 
in the area for more than 25 years. 
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J. & F. Schroth President 
Becomes Board Chairman 


Elmore M. Schroth, president and 
treasurer of the J.& F. Schroth Packing 
Co., Cincinnati, O., recently announced 
his retirement, effective May 7. He will 
become chairman of the firm’s board of 
directors. A nephew, William H. Schroth, 
formerly vice president and secretary, 
succeeds him as active head of the com- 
pany. The elder Schroth had requested 
he be relieved of his duties because of 
ill health. Lawrence H. Willig was 
elected to the position of vice president 
and treasurer vacated by William 
Schroth. Directors of the firm are El- 
more M. Schroth, William H. Schroth, 
Henry J. Schroth, Milton P. Siebel, Glen 
A. Hattendorf, John R. Bullock and 
Lawrence H. Willig. 


ip and down he MEAT TRALL 





Tovrea to Build Facilities 
For Handling of Livestock 


P. E. Tovrea, former president of the 
Tovrea Packing Co., Phoenix, Ariz., 
which was sold recently to The Cudahy 
Packing Co., has announced plans for 
establishing that city as the livestock 
center of the Southwest. The company 
presently has a construction program 
underway which, when completed about 
October 1, will provide modern facilities 
for the complete handling of livestock. 
Most important among these facilities, 
he said, will be Tovrea’s Feed Yards, 
with a capacity of 30,000 cattle. 

A new administration building being 
built as: a part of the program will 
house livestock traders and commission 
men’s offices, a veterinarian office, live- 
stock insurance firm and a bank. 





equipment and ample room has been 
provided for livestock killing, feeding 
and future plant expansion. 

@ Approval has been obtained by Louis 
Shenson for construction of a $100,000 
slaughterhouse at Fresno, Calif. Shen- 
son, who has been associated with the 
meat business there for many years, 
said the venture will be incorporated 
under the name of Monarch Meat Co. 


@® John Falter, head of the Falter 
Packing Co., Columbus, O., has been 
named secretary-treasurer of the Wire 
Recorder Co. of that city. 

@ The Penn Packing Co., Howells, 
N. Y., has purchased the property of the 
Penn Abattoir Co., Royalton, Pa., for a 
reported $25,000. The plant was once 
operated as a unit of the Vogt Farm 
Meat Products Co. Principal incorpora- 
tors of the new firm are J. E. Witmer, 
Victor A. Angell and John Parito. 

® Charles F. Dickens, 81, former vice 
president and treasurer of the Layton 
Packing Co., Milwaukee, Wis., died last 
week at his home in that city. Mr. Dick- 
ens was associated with the Layton firm 
for nearly 55 years until his retirement 
in 1935. Later the company was taken 
over by Swift & Company. 

@ Fred W. Hess, office manager at the 
South St. Joseph, Mo., plant of Armour 
and Company since 1931, retired on pen- 
sion May 10. Hess became associated 
with the company in 1913 at Chicago 
where he served in various positions 
until 1919 when he was transferred to 
the St. Paul, Minn., plant. He served 
there as departmental accountant and 
office manager for six years. Later he 
was made auditor of the Armour live- 
stock concentration yards with head- 
quarters at Omaha, Nebr. He remained 
there until his transfer to St. Joseph. 


@ Production of adhesives at the Swift 
& Company plant in Los Angeles, Calif., 
began April 6 and is now well under- 





way, it has been revealed by E. H. 
Cramsie, manager. The newly installed 
unit is manufacturing dextrine, ad- 
hesive, paste, flexible glue, liquid glue 
and rubber and resin adhesives. 

® Dr. Howard D. Lightbody has been 
appointed chief of the food research 
and development division, Quartermas- 
ter Food and Con- 
tainer Institute, 
according to a re- 
cent announcement 
by Col. Charles S. 


Lawrence, com- 
manding officer. 
Dr. Lightbody, a 


noted biochemist, 
was formerly chief 
of the biochemical 


division, Western 
Regional Labora- 
tory, Albany, 


DR. LIGHTBODY Calif. Prior to that 


time he had been 
a research chemist for the Food and 
Drug Administration and an instructor 
in chemistry at Michigan State college. 
He is also the author of technical pa- 
pers on food deterioration, animal nu- 
trition and metabolism of micro-organ- 
isms. 


® David Fullerton, retired head of D. 
Fullerton & Co., Patterson, N. J., meat 
packing firm, died recently at his home 
in that city. He was 62 years old. 


@ G. R. Castendyk and G. le Personne, 
officials of the firm of le Personne & 
van der Linden, Antwerp, Belgium, 
representatives of Hately Bros., are 
currently visiting in the United States, 
surveying meat packing plants all over 
the country. 


® J. C. Stentz, first vice president and 
director of sales for John Morrell & 
Co., Ottumwa, Ia., this week anounced 
one retirement and two promotions in 
the sales force. Rollin S. Risley, 
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manager of the Boston, Mass. branch 
since 1927 and a Morrell veteran of 
32 years’ service, is to retire late this 
month. He will be succeeded by his 
assistant, Robert Taylor, formerly a 
district manager for the Morrell savory 
foods division. A. J. Mashak, chief audi- 
tor for the 16 Morrell branch houses, 
was named assistant manager of the 
Boston branch. He was first employed 
in September 1922 as bookkeeper, later 
was office manager, and also was office 
manager of the New York district 
office for two years before being trans- 
ferred to Ottumwa in 1941. 

@ The formal opening of the Armour 
and Company research library took 
place at Chicago recently. The library, 
which aims to compile complete and ac- 
curate reference files, will be under the 
direction of E. J. Hoffman, chief librar- 
ian. 


@® B. L. Lochinaw recently announced 
plans for the construction of a new re- 
frigerated meat and food locker plant at 
Littlerock, Calif. The proposed struc- 
ture will cost an estimated $41,000. 

@ Harry Bobsin, president, Bobsin 
Casing Co., Chicago, has announced 
plans for an air trip to Europe for the 
purpose of making a survey of present 
conditions in the sausage casing busi- 
ness. He will leave on the twenty- 
fourth of May and visit most of con- 
tinental Europe. 

@ The firm name of Interstate Cotton 
Oil Refining Co., Sherman, Tex., was 
changed to Mrs. Tucker’s Foods, Inc., 
effective May 1, better to identify the 
company and its products. There will 
be no change in products or policy. 

@® The Midwest Meat Co. has been in- 
corporated at Dover, Del., to deal in 
meat and meat products. Capital was 
listed at 10,000 shares no par value. 
® Dohm & Nelke, Inc., St. Louis, Mo., 
packinghouse architects, recently pur- 
chased the real estate and business of 





ARGENTINE SCENES 


New Year’s greeting from the Frigorifico 

Sirdar, Buenos Aires, Argentina, was a 

booklet of woodcuts like those above show- 
ing Argentine cattle raising scenes. 


the St. Louis Industrial Truck Co. in an 
expansion of the business. The two- 
wheeled hand trucks formerly turned 
out by the Industrial company will be 
manufactured by the new owners. 


@ Frank Kigler of Frank Kigler & Co., 
Ltd., Sydney, Australia, exporters of 
meat by-products, glandular products, 
sausage casings, etc., arrived in the 
United States last month and has been 
visiting in Los Angeles, Chicago and 
New York. He is accompanied by Mrs. 
Kigler and their seven-months-old 
daughter. 

@ A meat judging and identification 
contest, sponsored by the Carstens 
Packing Co., Spokane, Wash., was a 
feature of the 1947 Spokane Junior 
Livestock Exhibition held there May 
6 to 10. 

@ Full production will begin soon in the 
$200,000 slaughterhouse and frozen 
meat fabricating plant of the Salcedo 
Meat Co., located near Stockton, Calif., 
it was announced recently by Joe Sal- 
cedo, owner. The plant, which has been 
operating at about 25 per cent of capac- 
ity since the first of the year, is capa- 
ble of handling 160 head of cattle or 
640 hogs per day. The Stockton plant 
was started early in 1946 after the 
company’s Chico, Calif., plant was de- 
stroyed by fire. 

@ The Northeast Kansas Better Beef 
Day program held at Horton, Kans., 
drew a crowd of more than 2,000 people. 
The show was sponsored by the North- 
east Kansas Beef Breeders Association, 
with the cooperation of the Kansas 
Agricultural Extension Service; the 
Dugdale Packing Co., St. Joseph, Mo., 
and the St. Joseph and Horton Cham- 
bers of Commerce. 


@ The Cudahy Packing Co., Chicago, 
has appointed Don Tretheway, food 
broker of Wilkes-Barre, Pa., its repre- 
sentative in the northeastern Pennsyl- 
vania territory for its line of canned 
meats. 

@ A building permit has been issued 
the F & W Co., Los Angeles, Calif., for 
erection of a meat storage plant there. 
The building will be 60 x 135 ft. in area 
and will cost approximately $50,000. 


®@ The firm of Harman and Spoonamore, 
Louisville, Ky., has been authorized to 
build a $70,000 slaughterhouse at that 
city. Approval was granted by the office 
of the housing expediter. 

®@ Joseph F. Bimber, 58, sales repre- 
sentative for the H. H. Meyer Packing 
Co., Cincinnati, O., died recently at his 
home in that city. Cause of death was 
a heart attack. 


@ The San Diego (Calif.) county su- 
pervisors recently voted to request the 
state department of agriculture to take 
over the duties of meat inspection 
there. The move had been opposed by 
a group of county meat packers who 
expressed dissatisfaction with the plan 
to take meat inspection from the county 
health department and center it in 
Sacramento. 

@ Samuel Kamesar, Jack Lee and 
James Stern recently formed the Prime 
Packing Co. at Milwaukee, Wis. 
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AMERICAN MEAT INSTITUTE 
DEPARTMENTS 


One of the services available ty 
members of the American Meat Ip. 
stitute is individual, personal aig 
from its various departments. This 
is one of a series of articles about 








CLAUDE S. BEALL 


AMI departments, the services they 
offer and the individuals who su 
pervise them. 

The sausage and casings divi 
sion, directed by Claude S. Beall, 
offers a complete program in sam 
sage making, the saving of casings 
or glands, entering new markets 
and other related topics. It gives 
such varied services as consults 
tion on sausage plant and Se 
ment, information on supply @ 
procurement of meats, on sausage 
containers, and manufacture, for 
mula specifications, yields, costs, 
export markets and storage. 

To companies which use or would 
like to use natural casings, thereis 
additional counsel available @ 
plant setup, casing equipment, m¥ 
material contracts, processing and 
other specialized problems. 

The division also promotes i 
saving and use of animal 
for it recognizes that this can 
profitable industry operation. 
operating with other depa 
Mr. Beall gathers informati 
the techniques of saving glands 
the markets to which they may 
sent. Interested government 
cies work with the division and 
vise it of their findings. This 
formation is also available to me 
bers on request. 

Claude Beall and his industy 
committees are well known to 
sausage men, who recognize 
as an authority on sausage @ 
ings. During the war he did 
standing work in connection 
OPA and other governmental 
lations. 
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for Proper Protection of your Meat Products 


specify EAGLE BEEF’ TEXTILE COVERS! 


Give your quality meats the protection they 
deserve. Order EAGLE Covers for positive STOCKINETTE 

; : ; BEEF TUBING 
protection from dirt and handling, and for 
eye-appealing quality. 


Selected materials and modern manufac- 





ture count for the ever increasing demand for 


EAGLE Covers. Let us know your requirements. ee . MUSLIN & CHEESECLOTH 


BOLT & BALE 
BARREL COVERS BEEF CLOTH IN ROLLS 
BOLOGNA TUBING BURLAP BAGS 
CANVAS PRODUCTS CATTLE WIPE 
CHEESECLOTH COTTON BAGS 
FRANKFURTER BAGS HAM TUBING 
*FRIDGI-NETTE FOR FROZEN POULTRY & FOODS 
POLISHING CLOTHS SECUR-EDGE SHROUDS 
STOCKINETTE BAGS TIERCE LINERS 
TRUCK COVERS SHROUD PINS— SKEWERS 


SECUR-EDGE 
SHROUDS *NEW AND IMPROVED STOCKINETTE FOR FROZEN 
FOODS, MANUFACTURED BY EAGLE BEEF CLOTH CO. 


FRIDGI-NETTE FOR FROZEN POULTRY 





TRUCK COVERS 


Manufactured by 


EAGLE BEEF CLOTH CO. 


276 NEWPORT ST... BROOKLYN 12, N. Y 
Makers of Textiles for Meats Since 1929 


“ 
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WANTED! 


EVERY SAUSAGE MANUFACTURER 
WHO HAS NOT AS YET TESTED 


ULTRA-CONCENTRATES 


(THE LOCKED-IN FLAVOR SEASONINGS) 


--THE SENSATIONAL EYE APPEALING 
MORRIS SUPER SEASONINGS --TO CLIP 
AND MAIL THIS COUPON TFODAYt2>=s 


INDICATE THE SPECIAL ULTRA-CONCENTRATE YOU 
WISH TO TEST AND A GENEROUS FULL SIZE SAMPLE 
* WILL BE RUSHED BY RETURN MAIL—ABSOLUTELY 
* FREE. YOU CAN'T LOSE! DON'T MISS THIS OPPORTU- | 

NITY TO BOOST THE QUALITY OF YOUR PRODUCT 
AND CUT YOUR MANUFACTURING COSTS! 


These Ultra-Concentrates produce Packers throughout the country 
a far superior color andlasting are swinging over to Morris 
flavor.We packtheseinindivid- Ultra-Concentrates after running 
ual bags to fit the batch of meat tests in their own plants. We 
you make. This special pack- have practical men in the field 
ing eliminates waste and lost whose services are available 
motion and assures uniformity. should you need help. 











You May have as Many Types of Sam- 
ples as You Wish. Just Request them. 


Mail This Coupon Today! 


GENTLEMEN: PLEASE SEND AT ABSOLUTELY 

NO COST AND WITHOUT ANY OBLIGATION A 

GENEROUS FULL SIZE TEST a OF Sear ae | 
ndi 


| 
nwconnnee | Morris Laboratories Co., Ine. 
| 
| 
| 

















ANULTRA-CONCENTRATE FOR EVERY SAUSAGE] 








of Sausage You Wish to Test Run) Manufacturers of ULTRA-CONCENTRATES 
(THE LOCKED-IN FLAVOR SEASONINGS) 


114 EAST 27TH STREET@ 
"BW YORABR £63) NM. Fa 


PLEASE RUSH THIS SAMPLE 
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DOUBLE-DECK ICING 
STATION CAPABLE OF 
SERVICING 170 CARS 


Although designed primarily for 
refrigerator cars in fruit and vege- 
table service, packers will be in- 
terested in these views of the 
nation’s most modern and largest 
double-deck icing platform, con- 
structed by the Pacific Fruit Ex- 
press on the main line of the Union 
Pacific Railroad at Laramie, Wyo. 
The new platform is of an island 
type capable of accommodating 170 
cars at once. 


As shown in the picture above, 
big cakes of ice are moved by con- 
veyor chain along the top deck. 
Sidewalls may be lowered hori- 
zontally, icing the top bunkers of 
refrigerator cars. 

Trap doors are spotted the 
length of the top deck through 
which cakes of ice may be dropped 
into the hoppers of “slingers” on 
the subdeck below. The slingers 
are employed for top icing cars and 
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one of these machines in action is 
seen in the photo above, while five 
of the eight fine ice slingers em- 
ployed at the Laramie station are 
shown lined on their rails, ready to 
service refrigerator cars, in the 
illustration below. 


THE 
Pe aka t 


WIENERS, BOLOGNA 
Specialty Loaves 


wo FAT POCKEr. 


Special X as a binder, blends the fat 
| and lean, holding them together as a 
| compatible mixture. Better eating qual- 


ity and prolonged freshness go with 
reduced shrinkage for you. 


| Soy flour or Grits is used in the same 


manner as any other binder. Some say 
they like Special X and Meatone Grits 
in combination with cereal or milk. 


| Many prefer straight soy binder. We 


suggest you try them both ways. 


Write for FREE Samples 


wectal X 


SOY FLOUR 


SPENCER 
KELLOGG 


AND SONS,INC- 
DECATUR gO, \LUINONS 





‘ / f Mil-O-Seal increases profits by increasing the amount ¢ 

bg profitable meat shipped from the packing house! Conver 

tional casings cause a tremendous weight loss from i 

s time it is taken out of cook, until it is billed. Mil-O-Se 

STOPS this loss... both in overnight cooler shrinkage and under longs 

storage conditions. Reputable packers have reported savings of over Ol 
cent per pound with superior Mil-O-Seal protection! 


Remember, too . . . Mil-O-Seal gives powerful brand identity . . . compeliiy 
consumer attention with beautiful designs in multi-color tone printing ...é 
Over your casing at no up-charge! 


Change to Mil-O-Seal today and watch your profits... and your sales... 
Samples and complete information will be sent promptly, at no obligali 


PACKAGING HEADQUARTERS TO THE ME 
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TUR TET Tih 
ILCAACI PROFITS! | 











SLIME AND MOULD! 


COSTLY WEIGHT LOSS! 


WITH BEAUTIFUL MULTI-COLOR TONE PRINTING 


IN ALL-OVER DESIGNS AT NO EXTRA COST 


Saeed ILPRINT 2c | 


PACKAGING CONVERTERS - PRINTERS + LITHOGRAPHERS 





4 KED LUNCHEON LOAVES 
oe ; ILED AND BAKED HAMS 
Ws. M. GOODYEA BBER CO 


FFICES IN ALL PRINCIPAL CITIES 


KING INDUSTRY 













IL-O-SEAL’ 


~ LOSS OF APPETIZING COLOR! 
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Looking 


FOR BETTER 
PORK LOIN 
WRAPS ? 


HPS STA-TUF 


and 
















PACKERS 
OILED WHITE 


2. 


H. P. SMITH PAPER CO. 


West Sixty-Sixth Street « 


Famov 


Chicago 38, Illinois 


s for Quality for Over 40 Years 








SOUTH DAKOTA HOG PRODUCERS SHOWN 
PREFERRED TYPE OF PORK CARCASSE 


ESIRABLE hog carcasses were 
displayed and discussed as one 
feature of the first annual spring mar- 


ket hog show held early in April in 


Sioux Falls, S. D., in connection with a 
two-day Farm and Home Institute spon- 
sored by the Sioux Falls Senior and 


Junior Chambers of Commerce. 


The discussion on hog carcasses was 
presented by R. G. Plager, manager of 
the agricultural service department of 
John Morrell & Co., and Jack Christian, 
also of Morrell’s. Carcasses and cuts 
from five hogs of the intermediate type 
ranging in live weight from 190 to 345 
lbs. were used to illustrate the talk. 

Plager pointed out that fortunately 
the intermediate type of hog fits the 


DEMONSTRATE 
DESIRABLE 
HOG CARCASSES 


At a recent swine pro- 
ducers meeting in Sioux 
Falls, S. D., Jack Chris- 
tian (left) and R. G. 
Plager (at microphone) 
of John Morrell & Co., 
discuss and _ illustrate 
the type of pork which 
today’s consumers are 
demanding. A_ carcass 
demonstration of the 
various types (chuffy, 
rangy and intermediate) 
of breeding hogs and 
carcasses was also given. 


needs of both the producer and the 
packer. He demonstrated that this type 
of hog can be marketed at weights be- 
tween 200 and 250 lbs. and produce a 
carcass in line with the standards de- 
sired for a 225-lb. hog—that it yield 50 
per cent lean cuts including the ham, 
loin, picnic, butt and lean trimmings, 
that it measure 30 to 31 in. long from 
the aitch-bone to the first rib and not 
have over 1% to 1% in. of back fat. 


Plager said that while fat can} 
trimmed off many of the cuts, tha: 
which lies between the muscles 

be trimmed out and consumers argeg 
ready voicing objections. The 
hogs, in addition to yielding cuts thy 
are fatter and heavier than what 
popular demand, cut out a belly 

is converted into salt pork rather 
sliced bacon. 5 


The first day of the two-day 
included an afternoon program featw. 
ing Secretary of Agriculture Ch 
Anderson as the principal spe 
Fifty-two exhibitors showed 200 § 
for $1,000 in prize money in the m 
hog show. Quality of the entries 
unusually good, according to the juds 





H. G. Zavoral, swine extension special 
ist of the University of Minnesota; Dr. 
Charles S. Hobbs, head of the anim 
husbandry department of South Dakou 
State college; L. W. Harding, market 
news reporter for the Sioux Falls Sto 
yards, and R. G. Plager. 

The sale price averaged $29.65 acw. 
and the average weight of the hogs sil 
was 253 lbs. The champion barrow wa 
purchased by John Morrell & Co. 








Abnormal Price Declines 
May Eventually Hit Meat 


Wholesale meat prices have dropped 
about one-fifth from the peak reached 
shortly after OPA controls were re- 
moved in October of last year, R. J. 
Eggert told farmers and stockmen last 
week at the Livestock Feeders’ Day at 
Kansas State college. Prices are ex- 
pected to remain high during the next 
few months, followed by abnormal de- 
clines asserted Eggert, who is director 
of marketing for the American Meat 
Institute in Chicago. 

This year people will eat more meat 
than at any time since 1909, and about 
15 lbs. per capita more than before the 
war, Eggert said. The supply of beef is 
increasing over that of last year and is 
larger than prewar totals. Per capita 
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supplies are estimated at 71 lbs., abou 
7 lbs. more than last year and me 
fourth more than in prewar yeas 
Eggert explained. Pork supplies # 
about the same as a year ago but 
slightly from prewar. Eggert pointe 
out, however, that lamb supplies # 
slightly less than a year ago and mu 
less than prewar totals. 


Reduced taxes, new wage hikes, a 
shortage of durable goods, are some 
the factors Eggert discussed wht 
tend to help maintain the demand if 
meat. The government’s low pit 
policy, probable rent increases, and it 
creased availability of durable good 
will tend to lower prices, he con 





Keep up on market trends by readit 
the market section. 
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There’s no mystery about what Staley’s Soy Flourcan _It will pay you to get acquainted with what Staley’s 


9.65 a ent. do for you in sausage-making: Soy Flour can do for you. Why not write us today and 
* u— You get better flavor, because part of the juices and Sk foryour copy of Staley’s Soy Flour recipes and proc- 
arrow Wis 


fat released from the pork during processing are held ¢SSing guide for meat packers and sausage manufac- 
& Co. in the finished product. turers? Your copy will be gladly mailed on request. 
You get better color, because Staley’s Soy Flour 
- Ibs., abort blends naturally with the meat. 
r and mm You get better texture, with a firm, naturally resilient Representative 
war yeals product. analysis of 


upplies a Added to these, you get better keeping qualities, and STALEY’S 
ago but of higher nutritional qualities as well. SOY FLOUR 


ert point Sausage products made with Staley’s Soy Flour look 
upplies a better, taste better, cut better, sell better! Staley can 
o and mo help you to get perfect results because Staley makes a renee 
; special soy flour especially for the meat industry. It is ees atau 
> hikes, am very easy to use, and has BAI approval for use in 


are some 0 Sausage, meat | yi ili. NUTRITIOUS! Soy flour contains many important vitamins, including 
aati hi ge, oaves and ch Thiamin, Riboflavin, Niacin, Pantothenic Acid, Carotene. It contains 


essential amino acids, and many minerals, including calcium, phos- 
demand for e phorus, sodium, potassium and iron. 
low pm 


ses, and i 


is A. E. STALEY MFG. CO. 


America’s Soy Headquarters 
5 by read P. O. Box 1091, Decatur, Illinois 


€anadian Representative: James L. Doig, 6876 Sherbrooke Street, West, Montreal 28, Quebec, Canada 





especially 


processed for Carbohydrates 


(not including fiber) 
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Skin Trouble a Problem in Connection With 
Some Plant Employes and Some Operations 


ROM time to time packers find that 
one or more of their employes are 
suffering from skin troubles of an occu- 


pational nature which are roughly 
lumped together under the term 
“dermatitis.” To determine its pre- 


valence THE NATIONAL PROVISIONER 
recently talked with a number of firms 
in the field but was unable to find that 
skin ailments occur in any definite pat- 
tern, or that there are any meat plant 
conditions which contribute to such 
difficulties in a significant percentage 
of employes exposed. 

The most important factor appears to 
be the relative sensitivity of the skin 
of the individual employe to a given set 
of conditions. Experience indicates that 
the workers most frequently afflicted 
with skin difficulties are the new ones 
and also those in the older age brackets. 


Packers may find it of interest to 
note some industry experience with 
skin ailments as set forth in the para- 
graphs which follow: 

One firm has noted that the summer 
months tend to bring skin afflictions to 
the fore and this is blamed on excessive 
perspiration, dirt and heat. This plant 
has one employe who worked in the 
shackling pen and was affected by the 
dust and dirt there when the summer 


came. He would always wait for treat- 
ment until his eyes were almost closed 
through swelling and until his skin be- 
came puffy and, as a result, the firm 
had a case requiring considerable medi- 
cal treatment. This difficulty is now 
avoided through transfer to other work 
on a seasonal basis. 


In another plant a canned ham in- 
spector developed a skin rash which 
routine first aid treatment failed to 
cure. More intensive medical investiga- 
tion disclosed that the worker was 
allergic to the flux used in soldering the 
cans. He has now been transferred to 
other work. 


Another firm reports that it had an 
outbreak of dermatitis in the canning 
department while export sausage of 
high soya flour content was being 
canned during the war. A dermatologist 
prescribed treatment which held the 
rash in check but did not prevent it 
from occuring. The hands of the de- 
partmental workers were treated with 
salve daily to give them a protective 
oil coating. The rash disappeared when 
the sausage canning operation was dis- 
continued. 


There are several packinghouse de- 
partments where skin ailments recur 
from time to time. One plant has had 


some trouble in the casing room where 
large quantities of water are employed 
The workers affected are given ing. 
vidual medical care and transferred % 
another department. 


Another establishment reports that 
the curing cellar is sometimes a troub, 
spot. Some workers there are m 
affected, but others are very sensitip, 
to curing ingredients, water and brine 
employed there. 


In addition to individual sensitivity 
one plant superintendent has decide 
that skin ailments are often due to jp. 
proper clothing. In such operations g 
smokehouse cleaning the worker is pro. 
vided with gloves and clothing to pro. 
tect him from the caustic but he some 
times lays these aside and receiv 
burns which ultimately result in seq. 
ous skin disturbances. Curing cell 
workers sometimes wear clothes whic 
chafe and abrade their skin, partic. 
larly when wet. Attention to proper {i 
of work clothing, particularly th 
sleeves, and use of moisture protective 
clothing where necessary will help to 
avoid trouble. 

As indicated above the problem of 
dermatitis is frequently approached m 
the let-it-happen-and-cure-it-plan ani 
little is done to forestall the difficulty, 
There are, however, protective prepara- 
tions available which might be em. 
ployed by workers exposed to condi- 
tions fostering skin troubles. It is 
claimed that these add sufficient oil to 





Improve Your Products 
with ASMUS 
















Diced Sweet Red Peppers at their Best 


Diced Sweet Red 


= Processed to a correct 
tenderness in their own 
juices (no salt added) 


PEPP Th 


Write us today and learn 
about our plan to cover 
your annual requirements 


Asmus Bros. in 


523 East Congress 
Detroit 26, Mich. 


—< 
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the skin to compensate for that lost in 
working. 

The packer would do well to consider 
the use of such preparations since their 
yse might obviate lost time, medical ex- 

nse and reduced employe efficiency. It 
js well to remember that female em- 
ployes are especially sensitive on the 
subject of skin disorders, particularly 
in connection with their hands, and that 
protective measures should impress em- 
ployes with the packer’s desire to im- 
prove working conditions. 


Show Industry's Work in 
Health Education Field 


Assistance in creating an unusual 
display designed to draw the attention 
of public health specialists to indus- 
try’s efforts in health education was 
requested from meat packers and 
processors this week by the National 
Publicity Council for Health and Wel- 
fare Services. 

The Council will compile a collec- 
tion of outstanding industry-sponsored 
printed pieces on health themes for ex- 
hibition at the annual meeting of the 
American Public Health Association in 
Atlantic City, October 6 to 10. The col- 
lection, to be bound in annotated and 
indexed portfolio volumes for easy ref- 
erence, will be an official exhibit at the 
health education and publicity head- 
quarters of the meeting. 

Industrial management, advertising 
and public relations agencies, trade 
associations and Chambers of Com- 
merce are invited to submit samples of 
their health education items for the 
display. Any booklet, folder, poster, 
bulletin, house organ, display adver- 
tisement, annual report, etc., dealing 
wholly or partly with health subjects 
and produced in connection with an em- 
ploye relations, consumer service, or 
— relations program, is eligi- 

le. 

The National Publicity Council, lo- 
cated at 130 E. 22nd st., New York 10, 
is a non-profit membership organiza- 
tion founded with the help of the 
Russell Sage Foundation to serve 
organizations concerned with health and 
welfare as a clearing house of informa- 
tion and advice on their public educa- 
tion programs. 


MORE HOGS AT E. ST. LOUIS 


Farmers and stockmen consigned 
more hogs for sale to National Stock 
Yards, Ill., during the first four months 
this year than to any other U. S. mar- 
ket. Department of Agriculture figures 
show 626,115 salable hogs received dur- 
ing the late winter season (January to 
April, inclusive). National Stock Yards 
was one of the few big terminal mar- 
kets to receive more hogs during the 
first four months this year than in the 
corresponding period of 1946. The in- 
crease amounted to 17 per cent, com- 
pared with a reduction of 8 per cent in 


aggregate supplies at 12 main U. S. 
markets. 
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2. Secondary Crushing, Peripheral 
Feeding as Aids to Final Sizing 


Material reduced to proper size 
by primary reduction (1) feeds 
automatically to the second 
phase. There free swinging 
crushers of selected types, still 
further reduce the material and 
feed it evenly around the entire 
periphery of the rotor. This in- 
termediate phase (2) combining 
reduction and peripheral feed- 
ing greatly increases both the 


speed and efficiency of final siz- 
ing (3), leading to controlled 
quality of the grind and con- 
trolled degree of fineness that 
distinguish the Prater Dual 
Screen Pulverizer. 

This quality, and fineness, that 
you want, will be unfailingly 
maintained to a degree you 
have never known before. 


Write for information. 


PRATER PULVERIZER COMPANY 


1515 South 55th Court 





¢ Chicago 50, Ulinois 


PRATER PULVERIZERS 
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... for 
taste-tempting 
HAM 
FLAVOR 


“The Man Who Knows” 


“The Man You Know” 





NEVERFAIL 


SPre-Fcasoning 
3"“DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness . . . and a texture that’s 
moist but never soggy. Write today for com- 
plete information. 





H.J. MAYER & SONS CO., INC. 


»815 Ashland Ave Ch 


bh J Mayer & Sons Co Lim 


cago 36, Il| 


ited, Windsor, Ontario 











FINE 
SAUSAGES 
deserue 
FINE 
CASINGS 





For eye-appeal, appetite appeal — 
and resulting Saéce appeal 


\\ /\ f} 
WILSON & CO 


Vine 
PRODUCERS, IMPORTERS, 
EXPORTERS 


Plants, Branches and Agents in Principal 
Cities Throughout the Worid 


Use WILSON’S 
NATURAL 
CASINGS 





GENERAL OFFICE: 4100 SO. ASHLAND AVE. « CHICAGO 39, ILLINOIS 





Page 38 


| 


| 
| 


| side 


Frozen Meat Research 


(Continued from page 17.) 


materials for protecting metal Part 
against rust. In the case of frozen fond 
we are trying to keep the moisture jp, 
the package—while for 


| parts, we tried to keep the moisture oy, 


side the package. In either case a high 


| grade moisture barrier is required” 
, 


Other important eharacteristics g 
satisfactory moisture vapor-proof m 
terials were reviewed by Mr. MeQy. 


| For meats, the wrapper should be ng. 
| toxic, odorless, easy to apply and eas: 





to mark for identification. If such my. 
terials are to be used for bags ay 
packages for fruit and vegetables, 
should be easily heat-sealed. Such mat, 
rials should be water-proof, stain-prog 
and grease-proof along with having 
sufficient structural strength to wit 
stand handling and low temperatura 
If applied to meat, wrapping materi 
should strip clean from the surfag 
without leaving flakes. 


“Even if the material is a good mo 
ture vapor barrier,” Mr. McCoy said 
“proper application is necessary to pn. 
tect the product against dehydratin 
The wrapping material must be press 
tightly against the surface of the meat 
Where the wrapper is not in conta¢ 
with the meat, a slight surface dehy. 
dration is likely to result. It has al» 
been noted in our experiments that if 
the wrapper does not adhere to th 
meat surface, a slight amount of mois 
ture from the meat will collect as: 
light frost between the surface and th 
wrapper. When the frost is brushel 
away, the meat has a dehydrated ap 
pearance. If the material is not a goo 
moisture vapor barrier, the longer tk 
meat is in storage—the deeper the & 
hydration extends.” 


The food technologist advocated th 
use of the “drug store” wrap rath 
than the “butcher” wrap. “Tests lar 
shown,” he pointed out, “that met 
packaged with the ‘butcher wrap’ dey 
drated faster than similar cuts pad 
aged with the ‘drug store’ wrap. 
latter method can allow moisture vat 
to pass through the folds of the pape 
The ‘drug store’ wrap consists of# 
interlocking fold on both ends of t 
package with excess air forced out 
fore completing the wrapping ope 
tion.” Application of the stockinet 
overwrap was stressed—especially wit 
plastic or plastic-coated materials. & 
McCoy also urged that individual a 
of meat should be separated with wa 
ping material prior to packaging @ 
freezing; otherwise the housewife Wi 
find it difficult to remove the pro 
allotment of meat for her cooking ® 
quirements. 


He recommended a practical fram 
food service for the farm home, 
combines the advantages of the ham 
freezer and locker plant. “The avert 
farm family can hold down the iis 
expenditure for a freezer by buyiig 
medium-sized model and supplement 
it with additional rented storage 9* 





in a locker plant,” he concluded. 


The National Provisioner—May 17, 








ivi 








stain-prog 
ith having 
h to with 
nperatura, 
ig materid 
he surfas 


good mois 
IcCoy said 
sary to pm 
ehydratio. 
t be presse 
»f the meat 

in contac 
rface dehy- 
It has als 
ents that if 
nere to th 
int of mois 
collect as a 
Face and the 

is brushed 
ydrated ap- 
s not a goo 
e longer th 
eper the & 


dvocated th 
wrap rather 
“Tests har 
“that met 
wrap’ dey 
r cuts pat 
’ wrap. Tk 
isture vapt 
of the pape. 
nsists of @ 
ends of th 
orced out be 
pping opet 
es 
specially wit 
raterials. Mt 
dividual eis 
2d with wrap 
ackaging al 
ousewife 
e the prot 
r cooking 


actical from 
home, 
of the how 


“The averie 
wn the mite 


r by buying 
supplement 
storage 


New Trade Literature 


Curing and Seasoning Materials (NL 
981).—A 12-page color brochure de- 
scriptive of the equipment, skill and 
organization necessary for the produc- 
tin of quality curing and seasoning 
materials contains copy, photographs 
and diagrams which show the value of 
incubators, manometers, analytical bal- 
ances, microscopes, colorimeters and 
distilling apparatus in the development 
of accurate formulae. Also included is 
a description of a combined curing and 
seasoning compound and a list of prod- 
ucts for which special seasonings are 
made—H. J. Mayer & Sons Co. 


Cleaning Compounds (NL 385).—A 
pocket size folder describes the use of 
Metso detergents for packinghouse 
cleaning operations with complete data 
regarding the detergents themselves and 
special features claimed for them. Al- 
most the entire inside section is devoted 
toa chart which provides quantities to 
be used and general directions for clean- 
ing various types of meat processing 
equipment.—The Philadelphia Quartz 
Co. 


Water Hammer (NL 386).—A six 
page booklet on water hammer, its 
cause and cure, includes for the use of 
architects, engineers and plumbers, 
handy selector tables and pressure flow 
charts which offer a means for deter- 
mining the correct size sealed air cham- 
bers needed and the exact type and size 
of water piping necessary for a particu- 
lar job—Wade Manufacturing Co. 


Agitator Kettles (NL 381).—Com- 
plete data regarding a line of corrosion 
resistant agitator kettles is now avail- 
able. Illustrations and text describe con- 
struction and engineering features of 
the units and charts give vital dimen- 
sions and specifications. Line cuts of 
seven different kettle styles are in- 
cluded—Lee Metal Products Co., Inc. 


Food Packaging Hints (NL 383).— 
An amply illustrated brochure pictur- 
ing the use of industrial scales in many 
types of packaging operations has been 
released by the manufacturer. The 
folder is issued for the food processing 
industry and shows some applications 
of scales used in the meat packing in- 
dustry.—Exact Weight Scale Co. 


_ Cutlery (NL 391).—A colorful, well- 
illustrated catalog of professional cut- 
lery is available for distribution which 
describes butcher knives, boning knives, 
skinning and sticking knives, ete. A 
photograph of each model is contained 
with caption text which lists construc- 
tion features, specifications and prices. 
—Lamson & Goodnow Mfg. Co. 


we this coupon in writing for New Trade 
terature. Address The National Provisioner, 
siving key numbers only. (5-17-47). 
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GENUINE PLASTIC 


APRONS 





gco7 EX 


Positive Protection 
Against Water, Oil, 
Acids, Alkalies 


PRICES — SIZES — COLORS 


BLACK or WHITE 
8-Mill Plastic 

27 x 36..$ 9.00 per doz. 
30x36... 9.75 per doz. 
36x 40.. 11.15 per doz, 


1 
36x40.. 14, 
36x 44.. 13.65 per doz. 1 


ua— 


BLACK or WHITE 
Extra Heavy 
20-Mill Plastic 


27 x 36..$14.20 per doz. 
30 x36.. 15.50 per doz. 
36x 40.. 20.15 per doz. 
36x 45.. 22.60 per doz. 
Full Length Sleeves 
$14.25 per doz. poir 


Leggings, Hip Length 


Neoprene 
27 x 36..$12.90 per doz. 
+ 14,00 per doz. 
+» 18.33 per doz. 
36 x 44.. 20.50 per doz, 
Full Length Sleeves 
$12.90 per doz. pair 








Leggings, Hip Length 
33 


25.75 per doz. pair .50 per doz. pair 


EXTRA HEAVY WHITE PLASTIC COATED 
CLOTH REVERSIBLE APRONS 


27 x 36..$14.20 perdoz. 36x 40..$20.15 per doz. 
30x 36.. 15.50 perdoz. 36x45.. 22.60 per doz. 


All prices F.0.B. Chicago. Minimum order 1 doz. 





ORDER BY MAIL OR PHONE 
Free Sample Swatch on Request 








All CLOTH APRONS 


Now Available 
Write for Samples and Prices 











PHONE 
ode. ASSOCIATED BAG & APRON CO., 222 W. Ontario St., Chicago 10, Ill. © SUPenor 5809 
ne 
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Q. What is the largest sell- 

ing brand of. CANNED 

SOUP ? 

* Ch 

Qa. What are the 4 largest : 

selling brands of CIGA- th 

RETTES? . Ch 

* : Kz 

Q. What brands of TOI- o 

LET SOAP outsell all 

- others ? - 

Ba 

Re 

















MEDIUM-PRICED cad} 
HEAVILY ADVERTISED!) 





Ch 

Re 

YES, and EVERY DEALER Should Handle a Le 

Medium-priced Margarine that is also Heavily Advertised! Be 

Pi 

OT igh-getend Nu-Maid is the only margarine that is both medium-priced and heav- 2. 


ly advertised—and that’s why every dealer should handle Nu-Maid! 
For in all lines, the sales leader, the biggest profit maker, is th § y, 
medium-priced, heavily advertised brand! Lo 





Here’s what Nu-Maid offers you: year round radio advertising § (), 
powerful point-of-purchase display material; plus TABLE-GRADE- § k: 
the greatest slogan in the entire margarine field! Order Nu-Maid- § % 





stock Nu-Maid—sell Nu-Maid and profit from Nu-Maid . . . NOW! : 
Re 
SI 
NU-MAID is the *A Ds 


Campbell’s; Lady § Ch 
Strike, Camel, Chee Ne 
terfield, Philip Mor on 
ris; Ivory, Lifebuoy, 
Lux, Palmolive, @ 
may, and Swan. 






only margarine 
clearly labelled 
“TABLE-GRADE” 





LZ. 


AGLE*GRAOE 





——- FU oe 


T 











The Smartest Merchandised N UeiM Al ..» with PRICE a - 

\ Margarine on the Market is PROMOTION, #o@ _ 

eee BUT Fr 
MEDIUM-PRICED for the THE MIAMI MARGARINE CO., CINCINNATI 2, OHIO ; 

GREAT MIDDLE CLASSES America’s LARGEST MANUFACTURER of MARGARINE Exclusively ; 

—ir 
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MARKET SUMMARY 





DETAILED INFORMATION INDEX 








Hogs—Pork—Lamb 





Cattle—Beef—Veal 

















HOGS 


Chicago hog market this week: Gen- 
erally steady, while most other markets 


showed price gains of 25c to 50c for 


the week. 
Thurs. Week ago 

Chicago, top ....... $24.75 $24.75 

Siey GVE. ....... 22.70 22.51 
Kan. City, top...... 24.35 24.25 
Omaha, top ....... 25.00 24.75 
St. Louis, top...... 25.00 24.50 
Corn Belt, top...... 25.35 24.00 
St Paul, top....... 24.35 24.00 
Indianapolis, top... 24.75 24.25 
Cincinnati, top ..... 24.50 24.25 
Baltimore, top ..... 25.25 25.00 
Receipts 20 markets 

I aw ecw ae 285,000 288,000 
Slaughter— 

ee . wc aesic 664,777 708,636 
Cut-out 180- 220- 240- 

results ....220lb. 240]b. 2701b. 

This week..—$.80 —$1.04 —$2.11 

Last week..— .92 — 1.29 — 2.33 

PORK 

Chicago: 
Reg. hams, 

all wts. ....474%2@48 45% @46 
Loins, 12/16...48 @49 49 @50 
Bellies, 8/12..414%@42% 39 @40% 
Picnics, 

all wts. ....23 @34 23 @32% 
Reg. trim- 

{ver 20 @21 20 @22 
New York: 
Loins, 8/12 ...52 @b54 52 @54 
Butts, all wts..36 @39 36 @38 

LAMBS 

Chicago, top ...... $22.75 $23.00 
Kan. City, top...... 23.50 24.75 
Omaha, top ....... 24.00 21.50 
St. Louis, top...... 22.75 23.50 
m, Padi, top....... 23.00 23.50 
Receipts 20 markets 

RE S05 widen d0'e 195,000 228,000 
Slaughter— 

Fed. Insp.* ...... 288,358 287,611 
Dressed lamb prices: 
Chicago, choice ..42%@43 40@43 
New York, choice.42 @44 41@44 


CATTLE 


Chicago cattle market for the week: 
Mostly 25c to $1.00 higher. Steers, 
steady to $1.00 higher; heifers, steady 
to 50c higher; cows, 50c lower; canners 
and cutters, strong to 50c higher; bulls, 
25c higher; calves, 50c to $1.00 higher. 


. Thurs. Week ago 
Chicago steer top.. $25.50 


$26.50 

4 day cattle avg.. 24.00 23.35 
Chi. bol. bull top.... 17.75 17.50 
Chi. cut. cow top... 13.75 13.25 
Chi. can. cow top... 11.75 11.50 
Kan. City, top...... 25.75 26.25 
Omaha, top ........ 22.85 24.50 
St. Louis, top...... 25.00 25.50 
8 eee 25.50 27.00 
Receipts—20 markets 

PE 332 ences 244,000 257,000 
Slaughter— 

Fed. Insp.*...... 230,283 243,721 

BEEF 

Carcass, good, all wts.: 
Chicago ...... 36 42 @37 36 @36% 
New York ....364%2@38% 37 @38% 
Chi. cut., Nor.24% 24% @24% 
Chi. can., Nor.24% 24% @24% 
Chi. bol. bulls, 

dressed .... 27 27 

CALVES 

Chicago, top ....... $27.50 $26.00 
Kan. City, top...... 25.00 25.00 
eee 21.50 20.00 
Bt. Pel, BO... . 0 29.00 19.00 
St. Louis, top...... 27.50 26.50 
Slaughter— 

SS Fe 98,419 99,844 
Dressed veal: 
Good, Chicago ..... 36@38 33@36 
Good, New York... .38@40 35@37 


*Week ended May 10. 


Hog Cul-Ouf........ 42 Tollows and Greases. . . 50 

Cerlot Provisions. ..... 47 Vegetable Oils... .... 51 

Sai dessin en ska 47 ea dois ccneets 52 

66.6, Clie s< cose 44 ee dos okies 54 

e 
Hides—Fats—By-Products 
HIDES 

Chicago packer hides active, steady. 

Thurs. Week ago 


Hvy. native 


SS. sine cax 21% @22% 21%@22% 
Nor. native, 
Kipskin .... 40 * 40 


Outside Small Pkr. 
Native, all weight, 
strs. & cows.17%@22 17% @22 


TALLOW, GREASES, ETC. 
Chicago tallow: top grades firm. 
Fancy tallow ......... 13 15 
Chicago grease; easy at 2\%c lower; 
lower grades soft. 
Choice white grease.... 
Chicago By-Products: 


12% 15 


Dry rend. tankage..+1.50 *1.40@1.50 
10-11% tankage ..+7.00 *6.50 
eee eee +6.50 *6.25@6.50 
Digester tankage 

fh a eae 94.00 94.00 
Cottonseed oil, 

= >} ee 24ax 25ax 


*Del’d. Midwest point. + F.O.B. ship- 
ping point. 


LARD 
Lard—Cash ......... 18.75ax 20.00ax 
eee 16.00 17.25ax 
ME cesses 15.00 16.00n 


FATS-OILS ALLOCATIONS 


Included among’ export _§alloca- 
tions for commercial procurement 
(not previously announced), which were 
authorized by the U. S. Department of 
Agriculture during the week ended May 
9, were: 200,000 lbs. of lard allocated 
to Finland in lieu of the same quantity 
of shortening previously allocated; 
224,000 lbs. of neatsfoot oil and 67,200 
lbs. of lard oil to Belgium in exchange 
for Belgian Congo palm oil; 50,000 Ibs. 
of margarine to the Netherlands West 
Indies and 10,000 lbs. of margarine to 
Surinam, and 25,000 lbs. of stearic acid 
to India. 





| HAMS, REG 8-12" 
+ LOINS. UNDER 12 ® 
2 PICNICS, 4-88 

$ HOG AVERAGE 

5 OS BtLums 630" 
* PS. LARD TiERces 
} REG TRIMMINGS 


" 20 27 Rd © 
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Meat Stocks Decline in 
April While Holdings of 
Lard Increase Somewhat 


Cold storage holdings of meats and 
lard in packing plants and public ware- 
houses declined during April, but con- 
tinued to hold well above the figures 
for May 1 a year ago, according to the 
U. S. Department of Agriculture. 

The April trend was downward for 
practically all meat items, except D.S. 
and S.P. pork products, canned meat 
and meat products, and lard and ren- 
dered pork fat. 


The volume of all meats and meat 
products in cold storage May 1, how- 


ever, continued to stand well above the 
volume on the comparable date in 1946. 
The volume of beef in store was slight- 
ly higher than the 5-year average, but 
the volume of pork was well below 
the 5-year average. The total volume 
for all meats was substantially below 
the 5-year average. This was true also 
of lard and rendered pork fat, and re- 
flects in some measure the current high 
rate of consumption of meat and meat 
products. 


The improvement in storage of lard 
and rendered pork fat at 127,613,000 
Ibs. reflects a marked increase when 
compared with the 70,548,000 lbs. on 
May 1, 1946, when stocks were largely 
on a hand-to-mouth level. 


CHICAGO PROVISION STOCkKs 


P.S. lard holdings on May 14 repp 
sented a sharp gain of more thar 
5,000,000 lbs. over the Chicago figure; 
for April 30, and a gain of approx. 
mately 27,000,000 lbs. compared with 
the holdings on May 14, 1946. 

The increase in holdings of all lay 
showed much the same gain percen 
wise, standing at 46,217,109 lbs. on 
14, compared with 40,616,815 Ibs. ty 
weeks earlier. 

The total stocks of D.S. bellies aly 
showed a gain to 8,158,275 Ibs., com 





U. S. COLD STORAGE 


















*Lard and rendered pork fat included. 
The Government holds in cold storage outside o 


the Government of canned meat and meat produ 
for publication. 


May 1, 5-yr. 
May 1, 1947 = Apr. 1, 1947 May 1, 1946 av. 1942-46 
BEEF pounds pounds pounds pounds 
ee er ee 157,011,000 179,357,000 35,575,000 
In cure and cured... 10,612,000 12,124,000 5,346,000 . 
ET Winn oss on Canad nde oua wa 167,623,000 191,481,000 140,921,000 163,553,000 
PORK 

0 Ee en ee .180, 996,000 195,576,000 189,634,000 230,157,000 

Dry salt in cure and cured....... g 53,000 48,041,000 43,524,000 103,971,000 

Other in cure and cured........ , 609,000 154,177,000 144,823,000 176,966,000 

PE EE, Ko ee nd bok ue ed anes ues neaen 391. 258,000 397,794,000 377,981,000 511,094,000 
OTHER MEATS AND MEAT PRODUCTS 
Frozen lamb and mutton............. - 10,663,000 14,110,000 11,578,000 11,838,000 
EE en abriee piad 04s eewededc ke 68s 9,299,000 9,728,000 3. 636, 000 -_ 
, rece ‘ 67, 023,000 70,704,000 4,226 79,299,000 
Canned meat and meat ome ee : 220,000 42,709,000 ous 
Sausage room products....... + . 19,973,000 : 

Se He Mvicccencpracepepisvevens 712,059,000 
OO a eer . 124,150,000 
Rendered pork fat 3,463,000 

re rr re eee 127,613,000 


cuts, 845,000 Ibs. lard and rendered pork fat, 39,210,000 Ibs. of beef 2,007, 0) Ibs. of lamb and 
mutton, and 792,000 Ibs. of veal. These holdings are included in the above totals. Holdings by 


STOCKS ON MAY 1 















765,784,000 
179,716,000 


20, 

622. 468. 000 
68,488,000* 
2,060,000 
70,548,000 





179,716,000 


f 


processors’ 






hands, 15,352,000 Ibs. cured pork 


cts, and sausage room products not available 


pared with 7,829,464 lbs. two week 
earlier. 
May 14, Apr. 30, Ma 
“47. Ibe. °47, Ibs. “ee 
P. S. lard (a)...30,646,335 25,175,877 3, 
Other lard .15,570,774 15,440,938 Wr 
Total lard ...... 46,217,109 40,616,815 TOT ig 
D. S. Cl. bellies 
(contract) .. 79,600 112,600 2 
D. 8. Cl. bellies 
(other) ....... 8,078,675 7,716,864 1,530 g 
Total D. 8. Cl 
bellies ........ 8,158,275 7,829,464 1.5676» 
(a) Made since October 1, 1946. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for th 
week ended May 10, 1947, were 7,953. 
000 lbs.; previous week, 8,215,000 Ibs; 
for the corresponding week last year 
8,624,000 lbs., January 1 to date 14, 
526,000 Ibs., compared with 151,479,000 
Ibs. in the same period a year earlier, 

Shipments of hides from Chicago for 
the week ended May 10, 1947, were 
8,228,000 lbs.; previous week 11,229,000 
lbs.; same week last year, 5,105,000 
lbs.; January 1 to date 203,688,000 lbs, 








compared with 81,936,000 a year ago, 









































(Chicago costs and credits, first three days of week) 

Total product values were higher this week despite a $1.29 last week while the heavy animals cut with a minus 
continued decline in the prices of lard and fat cuts while margin of $2.11 compared with $2.33 a week earlier. 
live hog costs were rising moderately also. This resulted This test is computed for illustrative purposes only. 
in slightly improved cutting margins for all butcher Each packer should figure his own test, using actual 
stock. Lightweights remained in the strongest position, costs, credits, yields and realizations. Values reported 
advancing from a minus 92c margin last week to minus here are based on available figures for the early part of 
80c. Medium hogs showed a $1.04 loss as compared with each week. 

——180-220 Ibs. 220-240 Ibs. — ——240-270 Ibs. — 
Value Value Value 
Pet. Pet. Price Per Per cewt. Pet Pet. Price Per Per ewt. Pct. Pct. Price Per Per ewt 
live fin. per ewt. n. live fin. per ewt. fin. live n. per ewt, 
wt. yield Ib. alive yield wt. yield Ib. alive yield wt. yield Ib. alive yield 
TRIE 5 so li Se gle al aalns 13.9 20.0 47.2 $656 § 9.44 13.8 19.4 47.2 $6.51 $ 9.16 < ay soe 8 ces 
PMD: 6 ct-vancsvveceaddod cae — = a ee _ or oP pee 12.9 18.1 50.0 6.45 9.05 
anc chi echo osgee cee riekie 5.6 8.1 33.0 1.85 5.5 7.7 32.2 5.3 7.4 29.0 1.54 26 
ook nce hia s.cekwe 4.2 6.0 36.0 1.51 4.1 5.8 35.5 1 5.7 31.5 1.29 1 
I SN 4 4 4 5 40's 60.603 4k SOR KS 10.1 14.5 50.0 5.05 9.8 13.8 48.0 9.6 13.4 43.5 4.18 5.8 
ES a ee ere Pe 11.0 15.8 41.3 4.54 9.5 13.4 40.0 3.9 5.5 35.3 1.38 14 
Ns acwinwisddeeceke:t ene sé een re ies ‘i os 2.1 3.0 24.3 8.6 12.0 24.3 209 29 
Fat backs ... ne a ‘ee 3.2 4.5 17.0 4.6 6.4 17.5 381 1.2 
Plates and jo 19.3 ys) 81 3.0 4.2 19.3 3.4 4.8 19.3 66 # 
7" er 15.4 3 49 2.2 3.1 15.4 2.2 3.1 15.4 BA AB 
oe OS ee So ee ae eee 16.6 3.05 11.2 15.8 16.6 10.4 14.5 16.6 1.73 241 
NE ae ue kiae varake an’ 35.5 82 1.6 2.3 30.5 1.6 22 21.5 34 Ai 
Regular trimmings .................. 20.6 95 3.0 4.2 20.6 2.9 4.1 20.6 60 & 
Feet, tails, neckbones................ 15.6 45 2.0 2.8 15.6 2.0 28 15.6 31 4 
Offal and miscellaneous.............. oon ae . 1.22 Sou See a =f &5 1.19 
TOTAL YIELD AND VALUE........ 69.5 100.0 $24.90 $35.83 71.0 100.0 $34.30 71.5 100.0 _, $22.57 $BLat 
Per Per Per 
ewt. ewt. ewt 
alive alive alive 
ES ene ee Pee $24.50 $24.38 $23.75 
ES ER ee ee 12 Per ewt 2 Per ewt. Be Per ewt 
Iiandling and overhead........ ....... 1.08 fin 89 fin. 81 fin. 
- yield yield —— yield 
FOTAL COST PER CWT.......... $25. 70 $36.98 3s $35.76 $24.68 $34.51 
eee ee 24.90 35.83 24.35 34.30 29.57 31.57 
I oa, ha a hhc cae aue ss Oeas $ .80 $1.15 $ 1.04 $ 1.46 “$2.11 -$ 2.4 
EE CON sc aciececuvenke’s 92 1.33 1.29 1.82 2.33 3.3 
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BAD NEWS FOR PIGS, 
GOOD NEWS FOR YOU 


LARO 1S PACKED /N 
METAL CANS AGAIN 


EEKIN Lithographed or plain cans for every 
type of meat product from lard to beef stew 
. . are now available in all popular sizes. 








LARGE AND SMALL 
LITHOGRAPHED OR 
PLAIN METAL CANS 
FOR PACKING LARD OR 
OTHER SPECIALTY MEAT 

FOOD PRODUCTS 






















GREAT LAKES 


BAND SEALER 


for faster, better, lower cost 
sealing of all sausage bands 


KOCH Patented 


= SANITARY Only 
és Beef Scribe Saw || *7-°° 
A Fine Precision Tool 


Here is the first real improvement in a beef scribe 
saw. Perfectly balanced! Light weight! Rugged and 
will stand the severest use! Made from tough, light 
weight aluminum alloy. 





All kinds of heat-seal sausage ‘ 





bands ore applied faster and 
better with the Great Lakes 
Band Sealer. It’s the right style 
and weight for easy operation, 
is sturdily built for long life, and 
has exclusive features for fast 


operation. Electrically heated 
Can be taken apart in an instant by releasing a 


single wing screw. Properly balanced and propor- 
tioned. Uses standard beef scribe saw blades. 


Price, complete with one blade........... $g50 
IMMEDIATE SHIPMENT FROM STOCK 


KOCH 


BUTCHERS’ SUPPLY CO. 


NORTH KANSAS CITY 16, MO. 


sealing jaws close with a flick of 





a finger to band sausage right ‘ 
on the stick without extra hand- t 
ling. Furnished ready to use 
(specify 115 or 230 volts) for 
only $17.50 each. Order today. 


GREAT LAKES 
STAMP & MFG.CO. 
2500 Irving Park Road 
Chicago 18, Illinois 
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MEAT AND SUPPLIES PRICES 


Chicago 





WHOLESALE FRESH MEATS 
CARCASS BEEF 


Week ended 
May 14, 1947 


per Ib. 
Choice native steers— 
BE WEEGRES cc cccccccccccces 3914 
Good ae steers— 
BEE WOME cc cccccccccccccce 37@38 


hts 
Commorenni native steers— 


All weights ...... .35@36 


Cow, commercial ......... 30@31 
Cow, canner and cutter......22@24% 
Hindquarters, choice .......... 48 
Forequarters, choice .......... 35 
Cow, hindquarter, comm.......30@32 
Cow, forequarter, comm....... 24@26 
BEEF CUTS 
Steer, loin, choice........ 65@73 
Steer loin, good....... .58@65 
Steer loin, commercial......... 52@58 
Steer round, choice............ 43@44 
Steer round, good............ 42@43% 
Steer rib, choice.............. 52 
Steer rib, good............ 45@48 


Steer rib, commercial....... ee :36@ 40 
Steer rib, utility......... § 
Steer sirloin, choice 






Steer, sirloin, commercial......45@52 
Steer chuck, choice............3 31@ 
Steer chuck, good........... 81% 

Steer chuck, commercial...... 30@32 
Steer brisket, choice........... 37 
Steer brisket, good............ 37 
Steer back, choice............. a6 
Steer back, good.............+ ean 
Fore shanks ...........-+0+0+5 20 
Hind shanks ..........---.+555 18 
Beef tenderloins...........1.25@1.30 
BOGRE FENNES ccccccccccccaceses 15@17 


VEAL—HIDE OFF 


Choice carcass 39@40 
Good carcass .35@37 
Commercial carcass ...........! 33@34 
SE Suwerserscceesccetaennesane 28 





BEEF PRODUCTS 


BrOIMS cecccccccsccccsccese 10 12 
PEEEOD cccenceccoseececone 16 
Tongues, select, 3 lbs. & up, 

SHOR GF TIGR... co ccccccces 30 @31 
Tongues, house run, 

fresh or froz............ 24 27 
Tee, GOUNOE cccceccecces By 10 
MDD cocccccccccncesees 20 @22 
Livers, selected . ...-44 @47 
Cheek meat ..... 16 @18 
BEE szascesiccesccdscesus 9 10 
DD Kedccuctécescaesauves 7 8 
BEGUN ccccrecccccoccesecee 7 @8s 

FRESH PORK AND 
PORK PRODUCTS 

Fresh sk. ham, 8/18........... 48@52 
Reg. pork loins, und. 12 Ib... .50@53 
PERE 6na406660o0ueed 20000286 @34 
Skinned shldrs., bone in....... 32@36 
Spareribs, under 3 Ibs......... 38@39 
Boston butts, 3/8 Ibs.......... 36@38 
Boneless butts, c.t............ 46@50 
BUNGE HOMER cc cccccccvcccevcees 12@14 
ee Se, Se cccnceecnanne 11@12 
MEEND cccccccccccecseseesete 15@18 
DE 60060. sesrteseennaciogn 28@30 
PD 60:0560606665.00006604,064 13@14 


SAUSAGE MATERIALS 


Reg. pork trim (50% ft)..24 @25 
Sp. lean pork trim, 85%...33 @34 
Ex. lean pork trim, 95%...42 @44 
Pork cheek meat.......... 30 31 
Boneless bull meat........ 32 33 
Boneless chucks .......... —— 
Shank meat .............. cece 
Beef trimmings ........... — 
Dressed canners .......... 24 
Dressed cutter cows....... 24% 
Dressed bologna bulls - 28 
PORK COMBUED 2c cccccccccs 19 @21 
CALF 
Choice, 225 to 300 Ibs......... 37 
Good, 225 Ibs. down........... 36 
SEED tbinbowdsdcncaeunaes 33 











HAM BOILER CORPORATION 


Office and Factory, Port Chestor, N. Y. * Chicago Office, 332 S. Michigan Ave., 4 


STAINLESS 
STEEL 


Adelmann Ham Boilers 
now available in_ this 
superior metal. Life-time 
wear at economical cost. 


inquiries Invited 





LAMBS 
Choice lambs .... 43@45 
Good lambs ...... ice 41@43 
Commercial lambs . 37 @40 


. .32@36 


MUTTON 


Good and choice........ 
Commercial ae 
GEE ccccccceccosececccsceccees 


WHOLESALE SMOKED 
MEATS 


Fancy regular hams, 

14/18 Ibs., parchment paper.48@55 
Fancy skinned hams, 

14/18 lbs., parchment paper.50@55 
Fancy trim, brisket off, bacon, 


Utility 


seenad 20@21 
19@20 
17 


8 lb. down, wrap......... 5s 214 @62 
Square cut seedless bacon, 

8 lb. down, wrap............52@56 
No. 1 beef sets, smoked 

Insides, C Grade............ 

Outsides, C Grade........... 

Knuckles, C Grade.......... 

FANCY MEATS 

Tomgwues, COPned .....ccccccsesee 45 
Veal breads, under 6 oz......... 65 

OD Be Ginesccccccscceccessves 80 

EB GR. GDoccccccecccescocveseces 1.05 
Beef kidneys .......... . -20@30 
DS scctsbenecceeaseunse 33@40 
MT BED scccstasecdevccvcgeeee 55 
Ox tails under % Ib............. 16 

 W Gks bavicctaccasccssce 30 


DRY SAUSAGE 


Cervelat, ch. hog bungs....73 





Thuringer ... 

Farmer ...... 

DEED cccceocenneseess 

eh a, Men bonnedsenese i 

B. C. Salami, new, cond..41 @42 

Genoa style salami, ch....80 @84 

PORROTERE cccccccscccceccs 

Mortadella, new condition. . 39 

Cappicola (cooked) ....... 74 

Italian style hams......... 76 
DOMESTIC SAUSAGE 

Pork sausage, hog casings. 41 

Pork sausage, bulk........ 38 

Frankfurters, sheep casings 40% 

Frankfurters, hog casings. . 4016 

PE icdnnh agua kebittnkwe 35 

Bologna, artificial casings. . 34% 





Smoked liver, hog bungs 
HeOG CHOOSE 2.2 cccccccees 28% 
New BEng. lunch, specialty.54 @56 
Minced luncheon spec., ch. 85% @37% 
Tongue and blood.......... 








fan SED wcancccecnts 
Sebbesncsceercnecees 27% @28% 
Polish Ferre 43 @43% 
SPICES 
(Basis Chgo., orig. bbls., bags, bales) 
Whole Ground 
Allspice, prime 28 31 
esifted ...... 29 2 
Chili powder .... ‘ 45@50 
Cloves, Zanzibar . . 2 
Ginger, Jam., unbl. 22 25 
ME Ssdecerce seve 20 23 
Mace, fey. Banda...... ne ° 
East Indies ......... 2.00 
West Indies ........ 1.90 
-— “SY flour, fcy..... = 
West India Nutmeg. 1.05@1.15 
Paprika, Spanish ..... 59 
Pepper, Cayenne ..... 43@45 
 * aay 44@45 
Pepper, Packers ...... — 
Pepper, black ........ 
Pepper, white ........ e2@e4 








SAUSAGE CASINGS 


(F. 0. B. Chicago) 


(Prices quoted to manufacturer 
of sausage.) 


Beef casings: 


Domestic rounds, 1% to 

1% in., 180 pack...... 35 
Domestic rounds, over 1% 

in., 140 pack......... 55 @e 
Export —_— wide, over 

eee fi 
Export sound, medium, 

Wee OD Bibscscscnssacs 5 @e 
Export rounds, narrow, 

1% in. under..... 3 @is 
No. 1 weasands, 24 in. up.11_ @ 
No. 1 weasands, 22 in. up. 9 @l 
No. 2 weasands...... ven 
= sewing, 1\%@ 

2 


iy nesacsereeaacecae 1.05 
Middles, select, wide, Ga 
SEG OA. aveddavcacal 
Middles, select, extra, 1.0@Ls 
BU GSM PR. ncccccccce @Le 


Middles, safest, extra, 
BH tm. & GP. 2 occ cccccs 1, 2.5 
Beef bungs, export No. 1. 2s 





Beef bungs, domestic......13 1] 
Dried or salted bladders, 
per piece: 
12-15 in. wide, flat...... 1l @iyK 
10-12 in. wide, flat...... 8 % 
8-10 in. wide, flat...... 5 ty 
Pork casings: 
- ~~ narrow, 29 mm. & 
coccvccccovosecona 50@3.5) 


Nanow mediums, 
mm. 

Medium, 32@35 mm..... 3: 

Spe. medium, 35@38 mm. 2. 45) 

Wide, 38@43 mm. 

Export bungs, 4 in. cut. ‘33 

Large — bungs, 







YY eee 28 @u 
= grime bungs, 

SB Em. GiRe cocveccecsed 21 
Small prime bungs...... 13 @ 
Middles, per set......... 35 


CURING MATERIALS 






Nitrite of soda (Chgo. w'hse) 
in 425-lb. bblis., del........ $85 
Saltpeter, n. ton, f.o.b. N $ 
Dbl. refined gran . On 
Small crystals .. - 128 
Medium crystals ............ 13.8 


Pure rfd., gran. nitrate of soda. 45 
Pure - powdered nitrate « 

8 
Salt, 


‘te min. car of 80,000 ibe. 
only, f.o.b. Chgo., per ton: 
Granulated, kiln dried....... on 
Medium, kiln dried.......... 120 
Rock, bulk, 40 ton cars...... ay 


New Oekeans .....<00040 
Standard gran., f.o.b. refiners 


(2% 
Packers’ curing sugar, 250 lb. 





bags, f.o.b. Reserve, La., 

BOOB BW ncccccceccscessesum iB 
Dextrose, in car lots, per cwt. 

(Cottem) .cccccccces 





in paper bags 


SEEDS AND HERBS 






Groat 

Whole for Sam. 

Caraway seed ........ # 

Cominos seed ... . EY 
Mustard sd., fey. yel.. 27 

BUROETORR cc cccsccce 26% =. 

Marjoram, Chilean .... 16 19 

WD. ccctcaswe = ra] 




















selling leader. 





It automatically measures, 


ATTENTION: MEAT WHOLESALERS! 


Hotels and Restaurants Want Ready-Made Patties.... 
NOW THIS IS POSSIBLE AND PROFITABLE FOR YOU WITH THE 


HOLLYMATIC ELECTRIC PATTY-MAKER 


molds, and stacks 1800 patties per hour... 
delivers exact patties from one to four ounces... retains meat juices... 
sanitary . . . transforms an average-profit item into a highly profitable, fast- 





HOLLY MOLDING DEVICES, INC. 


6733 South Chicago Avenue * 


Chicago 37, Illinois 











WRITE TODAY 
FURTHER DETAILS 
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SINGS HOWE REFRIGERATION KNOWN THE WORLD OVER 

ago) 

1ufacturer 

) 

we IN REFRIGERATION ... HOWE ENGINEERING COUNTS! 

iy ? . 

ver 

1 Oi , : ‘ 

iS Oe In meeting the exacting requirements of meat 

"$5 oie product processing and storage, Howe engi- 
ll ° - ° ° ° 

uD. 9 i neering counts! 35 years of specialization plus 

eee | yt ” 

_ modern mechanical “know-how,” are your 

.. 1. 20@Ls assurance of low-cost, long-life service, with 

+1 GLA minimum maintenance expense. Howe equip- 

chee ment is rugged, scientific, precision-built for 

i sensitive temperature and humidity control. 

— Whatever your particular need, whether new or 

coon @ r r r 

oo eh replacement, your inquiry is invited. 

... .8.50@8.5 Ammonia compressors 4 to 150 ton} self-contained automatic 

= ‘ ammonia units; methyl and freon condensing units; shell and tube 

anne 08 4 condensers; brine aiid water coolers; unit coolers; fin coils; locker 

ai 35 8.6 freezing units; air conditioning (cooling) equipment. 

1.128 QM 





88) BEE OW Ecc macnn co. 


DISTRIBUTORS IN ALL PRINCIPAL CITIES 


ERIALS ; i 10 HP MODEL H 72 
2823 Montrose Avenue, Chicago 18, Illinois Ammonia Compact Unit 

. W'hse) 

sae $8 

» N. Yu: 


aaa BUILDERS OF REFRIGERATION EQUIPMENT SINCE 1912 


| NATURAL 


, La., 


—| SAUSAGE 
CASINGS 


Berth. Levi & Co., Ine. 


OUR 66™ YEAR 


“THE CASING HOUSE” Mc CORMICK & COMPANY, INC. 


BULK SPICE “DIVISION 








Whole for Sau 
32 En 
33 a 
s 
26% =. 
16 ] 
20 % 


























NEW YORK «+ CHICAGO + LONDON 
BUENOS AIRES « AUSTRALIA * WELLINGTON 











L 
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FIND THESE HIDDEN PROFITS 
INSIDE YOUR PLANT 








UNITED'S B.B. CORKBOARD 


Stops Large Refrigeration Losses 


Defects in your old insulation may cause refrigerating 
losses up to 80% of the entire refrigerating load. 
UNITED’S Insulation and installation means maximum 
insulation efficiency with resultant overall savings. 


Reduces Refrigerating Equipment Costs 


The remarkable heat retarding and moisture resistant 
properties of UNITED'S B.B. Insulation plus UNITED'S 
scientific erection methods assure extra dividends in re- 
duced refrigeration costs through saving of power or 
fuel, lower maintenance, and less depreciation of re- 
frigerating equipment. 


Affords Proper Protection of Perishables 


UNITED'S B.B. helps maintain desired, uniform low tem- 
peratures in close ranges, whether above or below the 
freezing point, an indispensable factor in protecting 
foods from spoilage. 


——. 


Y sic 


UNITED'S 
B.B. 


\ cORKBOARD / 
at. 


UNITED 


— NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 








SALES OFFICES AND WAREHOUSES 








sow. ete sete, Ohio Milwaukee, Wis. Pittsburgh, Pa. 
timore, . leveland, Ohio 

Rosen Mon. Nertlerd, Conn. New Orleans, La. Rock Island, Iii. 
Buffalo, N. Y. Indianapolis, Ind. New York, N. Y. St. Louis, Mo. 
Chicago, Ill. Los Angeles, Calif. Philadelphia, Pa. Waterville, Me. 
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CARCASS DROPPER 





The BOSS Friction Carcass Dropper (Patented) is a unique 
device for lowering beef carcasses from bleeding rail to floor 
smoothly and silently, and at any desired speed. Will stop and 
hold at any point. Quick return and proper alignment of hook 
with bleeding rail are automatic features. Eliminates return 
weights and their accesséries. Safety stop blocks rail while hook 
is in lowered position. Complete in one unit and ready to 
install. Write for literature. 








THE PANT SUPPLY COMPANY 


CINCINNATI 16, OHIO 





Increase Efficiency 
.. » Cut Mfg. Costs 

















With the ABC 
HAND GLUER 


Designed for plants with limited production 
runs. Applies pressure to corrugated con- 








tainer flaps while adhesive sets, eliminating Special 

several operations. Reasonably priced. Engineering Servic 

Adjustable for containers 3” to 26” wide; pie nome 

4” to 40” long; 114” to 30” high. Sor ed te ae 
own special 
ments. 

i PACKACING MACHINE 


QuIACY, 





tLLt 
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CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR CHICAGO 
BASIS 


THURSDAY, MAY, 15, 1947 











REGULAR HAMS 
Fresh or Frozen S.P 
8-10 48n 4sn 
10-12 45n 48n 
12-14 474on 474on 
14-16 474on 471gn 
BOILING HAMS 
Fresh or Frozen S.P 
16-18 474on 47%on 
18-20 454gn 454Qn 
22 4On 40n 
SKINNED HAMS 
unique Fresh or Frozen s.P 
to floor 30144451 Sin 
i0w%~@a51 Sin 
top and 3014 @51 51n 
of hook 30 @50% 501gn 
s return 48 48lon 
3 42 4216n 
hile hook 411% 42n 
read 38% 381gn 
Y fe 5-30 36 +35tqn 
Sup, No. 2's - 
ine 35 
OTHER D.S. MEATS 
Fresh or Frozen Cured 
Reg. plates 22n 22n 
Clear plates. . 1sn 18n 
Square jowls 201, 


Jowl butts....—18%4@19 —18%@19 


CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 





PICNICS 
Fresh or Frozen 
4- 6 +34 
6- 8 321g 
s-10 26 
10-12 a4 
12-14 23M 2344 
S-up, No. 2's 
ine 234 2344 
BELLIES 
Fresh or Frozen 
6-8 43 
8-10 +424, 
10-12 .. -- +416 
12-14 .. +391, 
14-16 .. +3614 
16-18 .. +34 
18-20 32 
D.S8. BELLIES 
Clear 
18-20. . cane +254 
20-25 ich eee a .- +25 
ED decesvancceneves -+25 
30-35 ... cacccccecse ae GB4% 
35-40 24 
40-50 23 
FAT BACKS 
Green or Frozen Cured 
ee ee 18 
BD csesesceen 18 
10-12 .... 18 18 
12-14 ... -- 18% 18% 
14-16 . ‘ 19 19 
16-18 1914 19% 
18-20 ; 19% 19% 
ar 19% 19% 





LARD FUTURES PRICES 


MONDAY, May 12, 1947 





Open High Low Close 
Jul .19.12% 19.12% 18.65 19.05a 
Sep .19.35 19.35 18.75 19.30a 
Oct 18. 75a 


Nov. 18.02% 18.62% 18.0214 18.37%4a 

Sales: 29 lots. 

Open interest at close Fri., May 9 
Jul., 73; Sep., 61: Oct., 1 and Nov., 
45 lots; at close Sat., May 10: Jul., 
Tl; Sep., 62; Oct., 1 and Nov., 46 


a) lots. 


> osts 


TUESDAY, May 13, 1947 





Jul .19.00 §=19.12% 18.97% 18.97% 
Sep .19.25 19.2744 19.10 19.20 
Oet. . ee 18.75b 
Nov. 18.27% 18.27%a 
Sales: 24 lots. 

Open interest at close Mon., May 
12; Jul., 76: Sep., 60: Oct., 1 and 


Nov., 46 lots. 


WEDNESDAY, May 14, 1947 


. 18.75 18.97% 18.60 18.90ax 
Sep .19.05 19.27% 19.05 19.27%a 
Oct. . es . 18.50a 
Nov. .18.20 18.20 18.00 18.00 

Sales: 24 lots. 

Open interest at close Tues., May 
13: Jul., 76; Sep.. 65; Oct., 1 and 


Nov., 48 lots. 


THURSDAY, May 15, 1947 
Jul .18,6214-50 18.62% 18.50 18.50a 








Sep .19.10 19.10 18.62% 18.75 

Oct. , 18.50a 

Nov. .17.85 17.85 17.62% 17.62% 

Sales: 20 lots. 

Open interest at close Wed., May 
Jul., 79: Sep., 70; Oect., 1 and 


Nov., 53 lots 


FRIDAY, May 16, 1947 


Jal 18.30 18.30 18.00a 18.00a 
Sep .18.70 18.70 18.25 18.25 
Qet. 17.75 17.75 
Nov. 17.50 17.50 17.10 17.10 


Sales: 18 lots 





Open interest at close Thurs. 


os Jul., 
; Sep., 75: Oct 


. land Nov., 53 lots 


Special 
eering Service 









ging machise 
tly at 
ucted to fit ye 
special requ WEEK’S LARD PRICES 
3 aa Tierces Loose Leaf 
P.S. Lard P.S. Lard Raw 
ine May 12......19.50ax 16.75ax  16.00n 
Mas 13. --19.2%3ax 16.75ax 16.00n 
LL! ad 14......19.00ax 16.50ax  15.50n 
ee rd 15......18.75ax 16.00 15.00 
ay 16...... 18.25ax 15.75ax 14.75n 


Viay 17, 1961 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.0.b. 


CED saabnc recureedies6056bbae 19 
Kettle rend., tierces, f.o.b 

DRS hich, 5 xed iret alte ¢ 19% 
Leaf, kettle rend., tierces 

i CL... 4 cu 5des nbeeeeee ene 19% 
Neutral, tierces, f.o.b 

CD sceasanereienscnwerees 20 


Standard shortening. .*N.30.25-8.30.00 
Shortening, tierces, caf 
N. & S. Hydrogenated... . 
*Del'd. 


- 34.00 


OIL CHEMISTS’ 
MEETING 


Plans have been completed 
for the thirty-eighth annual 
meeting of the American Oil 
Chemists’ Society to be held 
at the Roosevelt hotel on 
May 20-22 in New Orleans, 
La. In charge will be S. O. 
Sorensen, president, who is 
with the Archer-Daniels- 
Midland Co., Minneapolis, 
and Col. H. P. Newton, gen- 
eral chairman, who is with 
the Southern Regional Re- 
search laboratory, New Or- 
leans. An _ attendance of 
about 400 is expected. Elec- 
tion of officers will be held on 
May 22, with R. T. Milner of 
the Northern Regional Re- 
search laboratory, Peoria, 
Ill., slated to become presi- 
dent. 

A total of 18 technical 
papers will be presented, in- 
cluding a symposium on an- 
alytical methods on Thurs- 
day morning, with T. H. Hop- 
per as chairman. 


Meat has what it takes! 
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This little pig 
was a FRESH little pig 
(and SMART too) 


, HE WENT TO MARKET IN A 


KOiLD-HOLiD 


REFRIGERATED TRUCK 
It is only natural that 


[(G = more and more of the 



























country’s meat is being 

P | transported to market in 
Kold-Hold refrigerated 
trucks. As pioneers in the 
field of truck refrigeration, Kold-Hold has de- 
veloped and continually improved refrigera- 
tion methods for keeping meats fresh, firm 
and wholesome from processor to retailer. 

Large, streamlined, lightweight Hold- 
Over Evaporator Plates actually convert 
trucks into cooler rooms on wheels. Their 

maximum prime surface permits the ac- 
ceptance of heat at a high rate, holding 
the temperature of the truck interior at 
the desired cooling level throughout the 
operating day. 

When the truck is not in use, Hold- 
Over refrigeration is built up by plugging 
in to the retrigeration system. During 
this period of “recharging”, the costly 
task of transferring meats to a storage 
room or warehouse is unnecessary. 
Your cost — less than 10c per truck per 

day. 


& 
ee 


Write today for the new Kold-Hold 
Catalog on Modern Refrigeration. 
Learn how easily Kold-Hold equip- 
ment fits your particular require- 
ments for safe, economical truck re- 
frigeration. 





—>  cai> 









protects every 
step of the way 


CRS: 
KOLD-HOLD MANUFACTURING CO., 460 E. Hazel St, Lansing 4, Mich. 


KOLD-HOLD 


Jobbers in Principal Cities 






Page 47 











































5 f8CE DIE 
AINLESS 


* 
ae REASONS WHY YOU 
SHOULD OWN HUBBERT 





























SEAMLESS KETTLES 


*METHOD .. . Hubbert’s methods are the pest—not the 
quickest or cheapest, all kettle shells being properly heat-treated 
ond hardened and specially processed to prevent corrosion. 


hs EFFICIENCY |. . ubbert Ketties are efficient—heot 
7 rapidly and evenly—dve to proper steam distribution. 

SEAMLESS .. . Ait Hubbert shells are seamiess. Die 
Drawn from one piece of material. No welds to leak or corrode, 


: . SANTTARY ... Hubbert Ketties ore completely sanitary 
i. and easy to clean and keep clean. No cracks, holes or depressions 
where dirt may lodge. Hard and durable. Perfectly polished. 
SAFETY. . . tubbert Kettles are heavily constructed to 
withstand their rated working pressure Plus. 


QUALITY. .. oniy the finest of Seateatih seated 
F workmanship go into Hubbert Kettles—resulting in low upkeep costs. 



















B. H. HUBBERT & SONS, INC. 


311 SO. PONCA ST. BALTIMORE 4, MD. 
E. G. JAMES COMPANY 
316 SO. LA SALLE ST. CHICAGO 4, ILL. 
*“THE ONLY ONE OF iTS KIND IN THE WORLD... 
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MARKET PRICES Ae = 


DRESSED BEEF CARCASSES 













City Dressed 
Choice, native, heavy 
Choice, native, light 
Good ° 
Commercial 
Can. & cutter .00@ 27.00 
Utility . : .00@29.00 
Bol. bull 28.50@ 29.00 

BEEF CUTS 

City 

No. 1 ribs 57.00@ 61.00 
No. 2 ribs 2.004 56.00 
No. 1 loins 
No. 2 loins. . sisecus 
No. 1 hinds and ribs 51.00@53.00 
No. 2 hinds and ribs... ..46.00@48.00 
No. 1 rounds one .45.00@46.00 
No. 2 rounds .45.00@ 46.00 
No. 1 chucks .32.00@34.00 


No. 2 chucks 


31.00@33.00 





No. 3 chucks 29.004 31.00 
No. 1 briskets 36.004 38.00 
No. 2 briskets 35.00 37.00 
No. 1 flanks. 18.00@ 20.00 
No. 2 flanks 18.00@ 20.00 
No. 1 top sirloins 52.00@ 54.00 
No. 2 top sirloins...... .50.00@ 53.00 
Rolls, reg. 4@6 Ibs. av. asoae 
Rolls, reg. 6@8 lbs. av 
FRESH PORK CUTS 
Western 

Shoulders, regular .36@37 
Butts, regular 3/8 Ibs 37@41 
Pork loins, fresh, 12 lbs. dn 58@55 
Hams, regular, under 14 lbs... .48@52 
Hams, skinned, fresh, under 

ft are panseveneone 51@54 
Picnics, fresh, bone in....... 36@38 
Pork trimmings, ex. lean... 40@ 50 
Pork trimmings, regular...... 29 
Spareribs, medium 39@41 
Bellies, sq. cut, see dless, "8/12. 52@53 

City 
Pork loins, fr., 10/12 Ibs 53@56 
Shoulders, regular 
Hams, regular, under 14 ibs.. 
Hams, sknd., under 14 Ibs.....5¢ 
Picnics, bone in... 
Pork trim, ex. lean. 
Pork trim, regular............ 23 
Spareribs, medium .... 41 
Boston butts, 3/8 Ibs.. - 42 
Bellies, sq. cut, seedless, 8/12.43@45 
FANCY MEATS 

Tongues, corned 40 
Veal breads, under 6 oz. 65 

S OD Be Biccscsciccceces on. ae 

a 2 Minne censecaus o20000ssnene 
Pe PO vi ccets womans schoo! 
Lamb fries 60ee 35 
SO UOE occnesioe ve 55 
Ox tails under % Ib.. 16 
Oxtails over % Ib veecese 30 








DRESSED HOGS 
Hogs, gd. & ch., hd. on, if. fe in 
120 to 136 Ibs 50 
137 to 153 Ibs 3S one 
154 to 171 Ibs 5. 0@3im 
172 to 188 Ibs WaT» 
LAMBS 
Choice lambs 41. OO@ 44m 
Good lambs 39.00 * 
Commercial 37. 00@%@ 
VEAL—SKIN OFF 
Choice carcass 39.00 
Good carcass 37.00 
Commercial carcass $2.00) 
Utility 25.00 
CALF 
Choice 39.00@ 426 
Good 38.00@0e 


Commercial 32.00@371.& 


BUTCHERS’ FAT 


Shop fat 
Breast fat 
Edible suet 
Inedible suet 


4 


m~enane tt 
we ee 





OLEO LEGISLATION 
PENDING 


Legislative attempts to te 
tain oleomargarine taxes pp 
Pennsylvania are being 
pushed by butter interests 
there through the state 
Grange, it was reported re 
cently. Grange lobbyists are 
said to have conferred with 
the chairman of the Senate 
Agriculture Committee an 
agreed to a bill which would 
introduce a $5 a year mange 


rine sales permit to k 
levied on retail grocers, A 
bill providing for the fe 





sale and use of margarineit 
the state has been tabled 
the Senate. 





WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, MAY 14, 1947 
All quotations in dollars per cwt 


FRESH BEEF—STEER & HEIFER: 
Choice 
350-500 Ibs 
500-600 Ibs 
600-700 Ibs 


None 
$38.00-39.00 
39.00-39.50 





700-800 Ibs 39.50-40.00 
Good 

350-500 Ibs 36.50-37.00 

00-600 Ibs 7 -88.00 

600-700 Ibs : -838.00 

700-800 Ibs 37.50-38.50 


Commercial 

350-600 Ibs 
600-700 Ibs 
Utility 


36.50 
36.50 





350-000 Ibs None 
cow 
Commercial, all wts 28.50-30.00 
Utility, all wts 27.00-28.50 
Cutter, all wts None 
Canner, all wts None 
FRESH VEAL AND CALF: 
SKIN OFF, CARCASS: 
Choice 
80-130 Ibs 40.00-42.00 
130-170 Ibs 40.00-42.00 
Good 
50- 80 Ibs 37.00-39.00 
80-130 Ibs 38.00-40.00 


130-170 Ibs 38.00-40.00 
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Commercial 


50- 80 Ibs . Bae 
80-130 Ibs . 4.00 
130-170 lbs 35.0058 
Utility, all wts 25.00-828 


FRESH LAMB & MUTTON: 
LAMB: 


Choice 
30-40 Ibs None 
40-45 Ibs 43.0048 
45-50 Ibs . 2.00 
50-60 Ibs 40,0042" 
Good 
30-40 Ibs . Nom 
40-45 Ibs . 42.0408 
45-50 Ibs 41.0042" 
50-60 Ibs . 30.00" 
Commercial, all wts.... 3.000® 
Utility, all wts . 30.0088 
MUTTON (EWE) 70 Ibs. Dn.: 

Good - nae 
Commercial . 18.008 
Utility 14.00-16# 


FRESH PORK CUTS: Loins et 
(BLADELESS INCL.) 
8-10 Ibs 
10-12 Ibs 
12-16 libs 
16-20 Ibs 
Shoulders, 
8-12 lbs 





. 





N. ¥, 


Skinned, 


+ Style: 
Ibs. 


sutts, 
4-8 
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52. RED CYPRESS 
* 18 YOUR ANSWER! P 
. 
39.00@42@ e n 
35.00@M% A PROVEN FACT: Tidewater Red Cypress does not 
32.00@3i.m impart odor, taste, or discoloration to food with which 
a it is brought into contact. This fact alone makes it * 
FAT ideal for such items as fermenting vats, processing tables, 
.. Se ee churns, pickle containers, etc +’ 
. i 
a e A PLUS VALUE: This outstanding wood also offers extra- e 
iy ordinary resistance to deterioration when used 
under adverse conditions such as extreme dampness, 
a . heat, etc. e 
n 
A s - Gyprex 
LATION a = Uy press 
G “the Wood (ternat . 
let us help you. We invite inquiries concerning all types 
a to Te of tanks and vots—fully fabricated or partially fabricated 
le taxes MD 
e being# ¢@ 
r_ interests FLEISHEL LUMBER CO. 
the state# @ 4235 DUNCAN AVE. © ST. LOUIS 10, MO. * NEwstead 2100 e 
eported re- 
bbyists are eeeeeeee#eeeeeeeeesest#ste#ee 
—— = ; eee 
the Senate | SN oT 
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YORK HIGH QUALITY SEASONINGS AND SPECIALTIES 
- ' i 


soul op “stots 
ums I DEPENDABLE LIQUID AND DRY ec COMPOUNDS. 
SUPERIOR BINDERS, 5 A PRESERVATIVES 


— Na 
* oonee CUSTOM BLENDING... OUR SPECIALTY 





SCIENTIFIC MANUFACTURING AND PRECISION CONTROL 









a el a cele Gener, 
-: 7 612 W. LAKE ST., CHICAGO 6, ILL., 


DEArborn 0990 
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So you think 
HE'S fast! 


Just because a guy can 
run 100 yards in less 
than 10 seconds, you 
compare him to a flash 
of lightning. Listen a 
brief minute, while we _ 
tell you about a salt that’s fast . . . and the reason why it’s 
important to you. 

In salting butter, salt must dissolve with lightning speed. 
If the butter is on the soft side, butter salt must dissolve 
so quickly that overworking is avoided. Otherwise, the 








butter may become mottled or marbled, lose its moisture, 
become leaky. Yet, if the salt is not properly dissolved, 
the butter may be gritty. So we ask you to remember 
that Diamond Crystal Butter Salt dissolves completely in 
water at 65° F. at an average rate of 9.2 seconds. 





On the other hand, there are instances where slow solu- 
bility of salt is highly important . . . such as in salting 
cheese. Here slow solubility prevents salt being lost in 
whey, producing undersalted cheese. To meet all these 
problems, we have set up definite solubility standards for 
Diamond Crystal Salt. 


Need Help? Write For It! 


If salt solubility enters into your processing, write to our 
Technical Director. He’ll gladly recommend the correct 
grade and grain of Diamond Crystal Salt for best results. 
Diamond Crystal, Dept. I-15, St. Clair, Michigan. 


DIAMOND CRYSTAL 
ct GALE 








BY-PRODUCIS—FAIS—OILS 











TALLOWS AND GREASES 











Three large soapers entered the tal- 
lows and greases market late in the 
week, but were selective in buying and 
were interested only in the top three 
grades of tallows at quoted levels, for 
30-day shipment. Around 100 tanks 
were reported to have sold in Chi- 
cago Wednesday and Thursday. Lower 
grades of tallow were reported some- 
what draggy, although several tanks 
of yellow grease sold at 11%c f.o.b. 
shipping point. 

The qualified buying interest show- 
ing up late in the week after a rather 
lengthy period of quietness, encouraged 
a broader spread in prices between the 
better and the lower grades than has 
been general. 

Thursday prices for both tallows and 
greases were generally around 2c down 
from prices a week earlier. 

TALLOWS: Closing quotations for 
tallow in carlots, f.o.b. producer’s plant 
on Thursday were: 

Edible, 15c; fancy, 13c; choice, 12%c; 
prime or extra, 12%c; special, 125%c; 
No. 1, 11%c n; No. 3, 11%e n; No. 2, 
10%c n. 

GREASES: The market in greases 
followed the decline of tallows with a 
2c break to a lower level. Grease quota- 
tions on Thursday were reported as 
follows: 

Choice white, 12%c; rendered choice 


white, 12%c; A-white, 12%c n; B- 
white, 12c n; yellow, 11%c; house, 
11%c n; brown, 25 F.F.A., 10%e n. 


NEATSFOOT OIL.—While prices for 
neatsfoot oil are largely sympathetic 
with prices for other oils, the produc- 
tion and volume of business in this item 
is currently small and quotations are 
largely nominal. Reliable quotations for 
the various grades are unavailable. 

GREASE OILS.—tTrading was dull, 
but prices held largely steady through- 


BY-PRODUCTS MARKETS 


(Chicago, May 15, 1947.) 
Blood 
Unit 
Ammonia 
Unground, per unit ammonia............... *$6.50 


Digester Feed Tankage Materials 


OO PEP eee *$7.00 
Liquid etick, tamk Care... ....cscccscecee 4.00@4.25 
Packinghouse Feeds 

Carlots 
per ton 
50% meat and bone scraps, bulk........... $ 82.00 
55% meat scraps, bulk...........0..2-0000. 90.20 
50% feeding tankage with bone, bulk...... 78.30 
60% digester tankage, bulk................ 94.00 
Se Ey I Mo vv anccavccseccscsssess 106.00 
65% BPL special steamed bone meal, 
SEE Ade bineivnc ord ce kbedeudtcaceeges 70.00 
Bone Meal (Fertilizer Grades) 
Per ton 
Steam, ground, 3 & 5O..........e cee ceceeeeee 55.00 
ORE, SOR, BO Bi occ ccvcccsccecesscceses 55.00 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
Dh PED .csceneterececes $6.00 and 10c 
Bone tankage, unground, per ton..... .00 
Hoof meal, per unit ammonia........ 7.00 
Dry Rendered Tankage 
Per unit 
Protein 
CG ne 0d0ee0nsektcesescgdanes<s106see dens *1.50 
DE. secesvbdbecesdeus cous ..*1.50 
Gelatine and Glue Stocks 
Per cwt. 
Calf trimmings (limed)................ $ 3.75 
Hide trimmings (green, salted)......... 1.50@1.75 
Sinews and pizzles (green, salted)..... 1.50@1.75 
Per ton 
Cattle jaws, skulls and knuckles............ 75.00 
Pig skin scraps and trim, per Ib............ 10 


Animal Hair 
Winter coil dried, per ton................ $80.00 


Summer coil dried, per ton............... Nom 
Winter processed, black, Ib..............++ Nom. 
GUCES GWHRTRGD occ ccccccccccccescccvccecces 4@5c 

euccoewe 12¢ 


Winter processed, gray, Ib.......... 
Summer, preces: yy * eee 


*F.0.B. shipping point. 





out the period. No. 1 oil continued to 
sell at 25%4c, while prime burning was 
quoted at 28%c, and acidless tallow oil 
at 24%c. Prices are in drum lots. 


BASIS NEW YORK DELIVERY 
Ammoniates 
Ammonium sulphate, bulk, per ton, f.o.b, 
pretuction peimt 2... cccccccescccsceckn - ite 
Blood, dried 16% per unit of ammonia. . 
Unground fish scrap, dried, a 
60% protein nominal f.o.b. 
Fish Factory, per unit..................,, Qe 
Soda nitrate, per net ton, bulk, ex- Rees 
Atlantic and Gulf ports.... ween 
in 100-Ib. bags........ .. ah 
Fertilizer tankage, ground, 10% ‘ammonia, 
10% B. P. L., bulk.. -Dowia 
Feeding tankage, unground, 10- 12% ammonia, 
bulk per unit of ammonia. . & 
Phosphates 
Bone meal, steam, 3 and 50 bags, 
POP COM, COB. WOOMBs cco 0csectcccsecnn SoD 
Bone meal, raw, 444% and 50% in bags, , 
per ton, f.o. b. works ooees Ge 
Superphosphate, bulk, f.o.b. Baltimore, ; 
19% per unit. cocccccsccccsccescoun 


Dry Rendered Tankage 


45/30% protein. unground, $1.50 per unit of ph 
tein. 


EASTERN FERTILIZER MARKET 
New York, May 15, 19 
Demand increased for cracklings in 
the last few days and sales were mage 
at $1.50 f.o.b. New York. Several car 
of blood sold at $7.25 f.o.b., New York, 
and wet rendered tankage sold at $6.50 
to $6.75. 
The fertilizer season is pretty wel 


over although there is still a good de} 


mand for fertilizer materials. 


ANTARCTIC WHALE Oil 


Antarctic whale oil production forth 
season ended April 7 is believed to har 
reached the highest level since befor 
the war, and is estimated at about 2, 
000 short tons. This figure closely » 
proaches the limit of 16,000 blue-whik 
units set by international agreement® 
avoid depletion of whales. About Spe 
cent of the world’s whale oil comes itm 
the Antarctic. It is widely usedi 
European countries for production d 
margarine. 








Sil bald Schaefer Company 





PROCESSORS OF ANIMAL FATS AND OILS 














AMERICAN MEAT INSTITUTE - 


ASSOCIATE MEMBER 
NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION 


FOOT OF BREMEN AVENUE 


ST. LOUIS 7, MO. 





CHestnut 9630 
TeLetyee 
WESTERN UNION PHONE 
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| VEGETABLE OILS 


Following the weakness in lard and 
tallows and greases, vegetable oils sold 
mostly around ic lower than a week 
arlier, with corn oil showing a 2%c 
preak. Trade through most of the week 
was rather dull. Buying interest was 

r and sellers were slow to further 
reduce asking prices. 

PEANUT OIL: Thursday’s price of 
4c, nominal, Southeast, was le down 





from a week earlier. 
COCONUT OIL: This item was 
juoted nominally at 12%c, Pacific 


Coast or 142c under a week earlier. 
CORN OIL: At 20%c asked was 2%c 
jown from a week ago. 
SOYBEAN OIL: Thursday’s price at 
1 ax, basis Decatur, was le under a 





r unit of pp 
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VEGETABLE OILS 


(rude cottonseed oil, carlots, f.o.b. mills 








a good de 


Valley wee sent eeeee 24ax 
Southeast . 24ax 
TORRE 2.0. e eee ee ence eee e eee etes 24ax 
Soybean oil, in tanks, f.o.b 
mills, Midwest Su So ad ok 2lax 
forn oil, in tanks, f.o.b. mills..... .. -20%4ax 
(econut oil, May-Jume............. 12%e 
Peanut oil, f.0.b. Southern points....... 24n 
Cottonseed foots Ze 
Midwest and West Coast...... 6%n 
East auewens . . : > Oen 
Prices f.o.b. Chgo. 
White domestic, vegetable.......... “soe Oe 
White animal fat............... ‘ pee ews 36 
Water churned pastry...............+4-. - 32 
Milk churned pastry.............-. wi : 33 
Shaw-Box BUDGIT 






ELECTRIC 
HOISTS 


WRITE FOR 
DESCRIPTIVE FOLDER 
e 


Budgit Hoists are small 
and portable. They take 
all physical effort out of 
lifting. They make pos- 
sible the employment 
of women or older men 
on jobs. You can put 
Budgit Hoists to work 
as soon as delivered, 








DEALERS WANTED 
NET PRICES 
E 250 Lb...34 F.P.M...$119.00 
A S0OLb...17F.P.M... 159.00 
G S0OOLb...34F.P.M... 189.00 
B 1000Lb...11 F.P.M... 189.00 
C 1000Lb...17 F. P.M... 199.00 
J 1000Lb...34 F. P.M... 229.00 
D2000Lb... 9F P.M... 199.00 
K 2000Lb...17 F. P.M... 229.00 
P 4000Lb... 8 F.P.M.... 299.00 
Current Available: 


Frames E, A, G, B, C, D 110-1-60, 220- 

» A, G, B, C, D— -60, 1-60, 

oe <e. So—J- K and P 220-3-60 or 
o ce Me i 

phase, $10.00 exe” odel C and D in the 3 


E. COHN & SONS, INC. 


ial Handling Equipment 
900 L Street S. W. 
Cedar Rapids, lowa 


3 





Bex 910 
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COTTONSEED OIL: Thursday spot , 
crude prices at 24c asked, across the 
Belt were 1c down from a week earlier. | 
The week’s quotations on the N. Y. | 
futures market were as follows: 

| 
| 


MONDAY, MAY 12, 1947 












Open High Low Close 
BAF escccs veces vows toons S300 | 
CUE becces oan eens essse | fauee | 
BOBS. cccce 21.50 21.50 21.50 *21.00 | 
Tie 460-502 20.48 20.48 20.48 *20.00 
Dee at das 19.00 19.00 19.00 *18.35 1 | 
Jan., 1948. sae ceee po See 17.75 
Mar., 1948. ates *17.50 = 18.25 
Total sales, 5 contracts. | 
13, 1947 
May 28.00 728.00 26.50 
oe ~ *26.75 26.75 
Bept. ..... 20.20 20.20 21.00 
Tee st0e88 19.50 *19.40 20.00 
i Secices 18.35 *18.25 18.35 | 
Jan., 1948. *16.75 17.00 
Mar., 1948. : ose *16.75 17.50 
Total sales, 23 contracts. 

WEDNESDAY, MAY 14, 1947 
 siaane 28.00 28.00 28.00 27.00 28.00 | 
BP scctes 26.75 27.00 26.75 *26.75 26.75 
Sept. ..... 20.10 10.10 20.10 = *20.30 8 20.20 | 
OSE, cccces ese 2 oss = *19.30 8619.40 | 
PO. ib eaxe 18.25 18.25 18.25 °18.25 18.25 
Jan., 1948. oe we *16.75 16.75 | 
Mar., 1948. . sees *16.75 16.75 | 

Total sales, 10 contracts. 
THURSDAY, MAY 15, 1947 | 
_— 28.00 28.00 28.00 28.00 27.00 
_ xe 26.00 26.00 25.60 *25.00 26.75 
eee 20.00 20.00 20.00 *20.00 20.30 
Oct cose ee aoe *18.00 19.30 
Dee. ..... 19.30 19.30 18.20 *17.75 18.25 
Jan 1948. webs ine *16.25 16.75 
Mar., 1948. inne ome *16.25 16.75 | 
Total sales, 25 contracts | 
*Bid 


CANADIAN MEAT OUTPUT 


The decline in meat production in 
Canada in the first quarter of 1947 in- 
dicates that exports of bacon and beef 
this year will be seriously affected, the 
Industrial Development Council of 


Canadian Meat Packers stated recently. | 


Pork production was down 19.4 per 
cent, beef off 30.6 per cent, veal down 
24.6 per cent and lamb and mutton down 
15.1 per cent, compared with a year be- 
fore, an aggregate reduction of 24.2 
per cent. 

The Council stated that production of 
inspected meats during the second and 
third quarters in any year are normally 
less than in the first quarter, with the 
highest production taking place in the 
last quarter, adding that “it is apparent 
from the first quarter operations that 
meat production in the second and third 
quarters this year will be less than a 
year ago, seriously affecting exports of 
bacon and beef.” 


TO PROMOTE RED HEART 


John Morrell & Co., Ottumwa, Ia., 
will sponsor a new 15-minute program, 
“Lassie Come Home,” to promote Red 
Heart dog food. The program will be 
heard weekly over the ABC network 
Sundays from 2:00 to 2:15 CDT, be- 
ginning June 8. Henri, Hurst & 
McDonald, Chicago, is the advertising 
agency. 





Take an interesting few minutes trip 
Up and Down the Meat Trail. 





man hours saved 
with each clean-up 
of “pork-kill’”’ floors 


Does this sound almost too 
good? It happened when a large 
Western packer switched to 
Metso Granular for concrete floor 
cleaning. Floor cleaning 
previously took sixteen men 
eight hours, and when Metso 
was used four men did the work 
in six hours. 


Metso pulls the mixed blood 
and fat out of the concrete pores, 
and it’s easier to clean up the 
next time. With continued use of 
Metso, floors are freed of the 
stubborn dirt accumulation which 
results from the use of less 
effective cleaners. 


Try Metso Granular on those 
hard-to-clean pork-kill floors 
and see for yourself how many 
man hours can be cut from 
clean-up time. 


PHILADELPHIA QUARTZ COMPANY 
Dept. D, 125 S. Third St., Phila. 6, Pa. 


Metso @ 
Cleaners 
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HIDES AND SKINS 





Back dating accumulation of packer 
bulls sells cent down—Good inove- 
ment other descriptions at steady to 
firm prices—Market generally well 
sold up into May—Small packer stock 
very rangy. 
Chicago 

PACKER HIDES.—There was a 
steady movement of hides throughout 
the week in the packer hide market, 
with the bulk of the activity on cow 
and bull descriptions. Steady to firm 
prices ruled on most descriptions, with 
May hides bringing the %c premium 
established earlier. Bulls, however, 
have been accumulating and packers 
cleared the bulk of these, some dating 
back to Nov., at a cent decline. 

The packers are at present in a very 
favorable position on hides, according 
to traders. They disposed of some scat- 
tered lots of prior to April hides this 
week, and are currently said to be about 
cleaned up on such stock, and also 
pretty well out of April hides, despite 
the very heavy kill reported last month. 
With the usual seasonal improvement 
in quality, higher prices for the last 
half of May hides are a strong proba- 
bility, barring discouraging factors. 

Total reported sales so far this week 
amount to a little over 55,000 hides; 


CUT FLOOR REPAIR COSTS 





BEFORE 


CLEVE-O-CEMENT 
DRIES HARD OVERNIGHT 


Cleve-O-Cement restores full load traffic to worn, cracked, rutted 
and broken floors within 12 hours after patching. 


Easily applied by any handyman, Cleve-O-Cement bonds perfect- 
ly with concrete to form a smooth, non-porous slip-proof surface 
that will not crack, chip nor crumble. Tougher, harder, longer lasting 
Cleve-O-Cement resists heat, cold, live steam, oils, lactic and many 


other acids. NOT an asphalt composition. 


Meat Packing Plants and Refrigeration Rooms, Dairies, Laundries, 
Dry Cleaning Plants, Bottling Plants throughout the country have 


proven the advantages of Cleve-O-Cement. 


Write for “Test It Yourself’ Free Offer. 


The MIDLAND PAINT & VARNISH CO. 


: CLEVELAND 5, OHIO 
PEER ORR 


9119 RENO AVENUE 
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additional trading at the close of last 
week totaled 29,000 more, making a 
total since the last report of a little 
over 85,000 hides. 


At the close of last week, one packer 
sold 2,900 April all-heavy native steers 
at 22c, and an outside packer moved 
1,000 more same basis. One packer 
sold 8,900 mixed light and heavy native 
steers at the week-end at 22%c for 
Mays and 22c for Aprils; 1,400 Kansas 
City Mays sold at midweek at 22%c. 


* Two packers cleared a total of 5,400 


May extreme light native steers at 
26c, steady price. 

At the week-end, one packer sold 
3,600 Feb.-Mar. branded steers at 


18%c for butts and 18c¢ for Colorados, 
steady for that dating; early this week 
900 more prigr to April butts sold at 
18%c. On later trading 3,600 May butt 
branded steers sold at 19'%c, steady 
for Mays; Aprils are quotable at 19c 
last paid. Colorados are quotable at 
last trading prices, Mays at 19c, 
Aprils 18%c, and prior to Aprils 18c. 


Heavy Texas steers last sold at 
19%c for Mays, and 19¢ for Aprils; 
800 prior to April take-off sold steady 
at 18%c. Light Texas steers last sold 
at 20c, and extreme light Texas at 23c, 
for April take-off. 

At the close of last week, 1,400 Chgo. 





May heavy native cows sold at 
or %e premium for Mays, and 1,4 
St. Pauls sold at 22%c, usual %& 
premium for that point. Scattered trag. 
ing this week involved 1,400 St. Pay 
May heavy cows at 22%c; 4,200 Teg. 
ular points at 22c for May, and 21 
for April take-off; 1,300 Mays at 22% 
and a total of 4,000 more at 22¢ fp 
mixed Apr.-May take-off. 


Light native cows were active at the 
week-end, 6,300 moving at 25\%e fm 
Mays, 25c for Aprils and 24%e fe 
Mar. take-off; total of 3,700 mop 
Mays, including St. Pauls, sold at 25%, 
Trading this week involved 3,800 & 
Paul May light cows at 25%e; 9 
Kansas City Mays 25%c; 1,400 & 
Paul Mays 25%c; 3,200 more May 
light cows 25%c; and a total of 80m 
more light cows sold later at 25% 
for Mays and 25c for April take-of 
Extreme light average points, such a 
Fort Worth, are quoted about a cept 
higher, with 26%%c last paid for Aprils 


One packer sold 3,200 branded coy 
at 22c for Mays and 21%c for April 
steady for the latter but % premim 
for May take-off. One lot of 1,500 Fh 
Worth May branded cows, said to m 
around 35-lb. avge., sold at 22%¢a 
further %c premium for light average. 


At the opening of the week, one 
packer sold 3,500 and another 1,00 
Feb. to May bulls at a cent down, 
natives going at 17%c and branded 
bulls 16%c; another packer sold 4200 
Nov. to May take-off same basis; 1,00 








0.1. MOORE HIDE COMPANY, INC 


Specializing in Packer Hides 


205 WILLIAM-OLIVER BLDG., ATLANTA 1, GEORGIA 


TELEPHONE WALNUT 3394 © TELETYPE AT 595 






HIDE 


QuiZ: 

















If you answer these YES, you have Small Packer Hides and are | 


yes NO 
AE! Are your hides well-cured? 
1. ‘ 
yes N 
immed? 
hides well-trim: 
2. Are your 
will your hides run less than - "0 
3+ oF cuts? 
YES 
havea small percent scores? 
4. Doyo" 
ott? |=YES 
have 2 uniform take-off 
5, Do you 7 
YES 
Do you use new salt? 
6. Do 


entitled to packer prices, Contact us on all offerings. 
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Apr-May, and 1,500 straight May 
pulls sold later at the same prices. 

Federally inspected slaughter of cat- 
tle during April set a new record for 
that month with a total of 1,203,137 
pead; March kill was 1,227,735, with 
714,860 reported for April 1946; total 
for first four months of 1947 of 4,976,- 
557 also set a new record for that 
period; 3,644,850 were reported for 
same period of 1946. 

OUTSIDE SMALL PACKER.—The 
small packer market is still very rangy, 
with each lot individually priced ac- 
cording to average weight and section. 
Sales are reported in a range of 17@ 
%e for midwest packer stock, the low 
of the range for around 55-lb. and up 
stock, and top for around 42-lb. avge. 
There is an active demand for light 
southwestern hides and such stock is 
salable up to 23@24c, according to 
traders, but offerings scarce. Small 
packer bulls sold around 14c for natives 
and a cent less for brands. 


PACIFIC COAST.—At the end of 
last week, one of the larger Pacific 
Coast killers sold northwest plant May 
hides, 2,100 cows at 19c and 2,700 
steers at 16%2c; small packer stock 
quoted around %%c less. 


CALF AND  KIPSKINS.—Packer 
skins have been quiet this week, most 
packers having cleared their May 
production earlier. Last reported trad- 
ing in May packer calfskins was at 
65e for northern lights and heavies, 
and 624%c for River point lights and 
heavies. 

Production of packer kips during 
May has been quite small and some 
packers have booked to tanning ac- 
count; last reported sales were at 40c 
for May northern native kips and 37%4c¢ 
for brands; over-weights sold at 37'ec, 
and branded over-wts. 35c. 

Packer regular slunks, May produc- 
tion, sold last week at $3.25; hairless 
slunks are quotable $1.10 for 16 in. 
and up, No. 2’s half-price. 

SHEEPSKINS.—Not much action 
has been reported on packer shearlings 
s0 far this week. Some of the larger 
buyers are interested in No. 1’s for 
moutons, and $2.15 reported obtainable, 
but production light. No. 1’s are usually 
quoted $2.05@2.15, No. 2’s are easy 





WEEK'S CLOSING MARKETS 





at $1.15@1.25, and No. 3’s 90c@$1.00. 
A car No. 1’s moved this week but 
price undisclosed. Fall clips are quoted 
in a range of $3.00@3.30, with top 
reported paid in the East. Pickled skins 
are slow and quoted $13.00@15.00 per 
doz. straight run of packer production. 
Packer wool pelts are credited as hav- 
ing moved previous week at $4.10 per 
ewt. livestock basis for May produc- 
tion of couple interior Iowa packers, 
although some quote market $4.00@ 
4.15 per cwt. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week, 


May 15, °47 Week 1946 

Hvy. nat. strs.22 @22% 22 @22% @15% 
Hvy. Tex. strs.19 @19%% 19 @19% als 
Hvy. butt 

brnd’d strs...19 @19% 19 @19% @l4% 
Hvy. Col. strs.184,a@19 18%419 @i4 
Ex-light Tex. 

aa nebace @a23 @23 @i5 
Brnd'd cows...21344@22% 21%@22 @il4% 
Hvy. nat. cows.21',422 214%,a@22 @al5% 
Lt. nat. cows..25 @26% 25 @26% ali% 
Nat. bulls .... ali @18% @l2 
Brnd'd bulls . a l6% ali @ll 
Calfskins .....624%@65 62% @65 234 @ 27 
Kips, nat. .... ato at a2 
Kips, brnd'd... a37i% a3i% ali 
Slunks, reg.... a3.25 @3.25 @1.10 
Slunks, hbris... @1.10 1.00@1.10 @a55 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts...174%4,@22 17% @22 @15 
Brnd'd all wts.164,@21 16%@21 al4 
Nat. bulls ....14 @14% 15 @16 @li 
Brnd'd bulls...13 @13% 14 @l5 @l0'. 
Calfskins .....50 @55 55 @57% 20%@23 
Kips, nat. ....30 @32 30 @32 @18 
Slunks, reg. ... a3.00 a3.00 @1.10 
Slunks, bris.... al.00 @1.00 an 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis: small packer hides 
quoted selected, trimmed; all slunks quoted flat 


COUNTRY HIDES 


ivy. setf8..... 1644@17% 16%@17% @i5 
Hvy. cows ....164,@17% 16%@1714 ais 
Bulls .........161%4@17% 16%4@17% als 
Extremes .....164%2@17% 164¢@1714 als 
.. ae --12 @12% 12 @13 all% 
Calfskins ..36 @38 38 @40 16 @i18 
Kipskins .. 2 az 2 @27 al6 
Horsehides 7.254@8.25 7.25@8.25 6.50@8.00 

All country hides and skins quoted on flat trim 
med basis 

SHEEPSKINS 

Pkr. shearlgs..2.00@2.15 2.00@2.15 2.00@2.15 
Dry pelts 26144 27 2614 27 24 @24y, 


For the “personal view” read Up and 
Down the Meat Trail. 





PROVISIONS 

Although the average price of hogs 
slipped 50c during the week, green 
skinned hams closed Friday 1c higher 
with 10/18s at 50@50%c, and green 
picnics were steady with 8 and up at 
23%c. DS bellies firmed %@1c high- 
er with 20/25s at 25%c, while 8 12 pork 
loins closed 1c lower at 50%c. 


COTTONSEED OIL 
Closing futures prices for cotton- 
seed oil Friday at New York were: 
July, 24.50b, 24.98ax; Sept. 19.60; Oct. 
18.45b, 19.00ax; Dec. 17.25b, 17.75ax; 
Jan. 15.75b; Mar. 15.75b; May, 1948, 
15.50b. Sales were 6 lots. 


N. Y. HIDE FUTURES 


MONDAY, MAY 12, 1947 


Open High Low Close 
June 20.40b 20.40b 
Sept 18.50b 18.60 18.42 18.40b 
Dec. ..17.50b 17.65 17. 17.55 
Mar. 17.05b 17.00b 
Closing 20 to 30 lower: Sales 17 lots 
TUESDAY, MAY 13, 1947 
June ... 20.75b 21.00 20.50 20.50b 
Sept. . 18.40b 18.55 18.30 18.25b 
Dec. . 17.49b 17.40 17.40 17.35b 
Mar. 17.02b 17.05 17.05 16.75b 


Closing 25 lower to 10 higher; Sales 34 lots 


WEDNESDAY, MAY 14, 1947 


June 20. 30b 20.70b 
Sept 18.10 18.25 18.10 18.20b 
Dec .17.30b 17.40 17.30 17.30b 
Mar 16.70b : 16.75b 
Closing 5 lower to 20 higher: Sales 1% lots 
THURSDAY, MAY 15, 1947 
June . 20.60b 21.00 21.00 20, 86b 
Sept . 18.42 18.45 18.40 18.43b 
Dex 17.430b 17.55 17.40 17.55 
Mar 16.75b 17.05b 
Closing 16 to 30 higher: Sales 23 lots 
FRIDAY, MAY 16, 1947 
June 20.80b 20.90 20.30 20.35 
Sept 18.35b 18.35 18.20 18.25b 
Dee 17.35b 17.50 17.35 17.45 
Mar. 16.90b 16.90b 


Closing 10 to 51 lower: Sales 52 lots 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago 
for the week ended May 10, 1947: 
Week Previous Cor. wk 
May 10 week last yr 


Cured meats, 
pounds 

Fresh meats, 
pounds .... 

Lard, pounds ... 


- 15,494,000 15,124,000 = 17,590,000 
... 48,756,000 
1,172,000 


43,596,000 27.028.000 
6,934,000 8S9.000 
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DESIGNERS - 


PREFERRED 
PACKAGING 
SERVICE 


CELLOPHANE GLASSINE 
GREASEPROOF PARCHMENT 
BACON PAK LARD PAK 


MANUFACTURING CO. 





RHINELANDER, WISCONSIN 


MULTICOLOR PRINTERS 
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SEASONAL RECORD CATTLE AND CALF 


SLAUGHTER CONTINUED DURING APRIL 


HE seasonal record slaughter of 

cattle and calves continued through- 
out April, while hog and sheep slaugh- 
ter remained relatively light. While 
cattle and calf slaughter hit new record 
totals, hog kill in April was the small- 
est for that month since 1940, and 
sheep slaughter was the smallest since 
1939. 

The April record continues a trend 
toward heavier marketings of cattle 
which has been in evidence throughout 
the first four months of the year. 

The cumulative total of cattle slaugh- 
ter at 4,976,557 head compares with a 
January-April 5-year average of 3,956,- 
252 head. 

The 4-month increase in calf slaugh- 
ter at 2,434,696 head compares simi- 
larly with the 1,829,857 head recorded 
for the 5-year average. 

The 4-month total of hog slaughter 
at 16,762,950 head, on the other hand, 
was close to 2,000,000 fewer head than 
the 19,565,392 head 5-year average. 

Cattle slaughter in April at 1,203,137 
head was 23 per cent above the previous 
all-time April record. Although it was 
2 per cent under March, it was 68 per 
cent over April, 1946, and 37 per cent 
above the 5-year average. The total 
for the four months (January-April) at 
4,976,557 head was an increase of 37 
per cent over last year and 26 per 
cent above the 5-year average. 

April calf slaughter at 678,440 head 
was 16 per cent above the previous 
April record. It was 5 per cent over 
March, 52 per cent over April, 1946, 
and 45 per cent over the 5-year average. 

Hog kill at 3,615,746 was an increase 
of 6 per cent over March, but 6 per 
cent below April a year ago, and 17 
per cent under the 5-year average. 


April 


slaughter 
sheep and lambs reflected the smallest 


of only 


1,321,589 


inventory of these animals since 19% 
and was the smallest April slaughte 
since 1939. It was 7 per cent ov 
March, but 24 per cent under April 
last year and 14 per cent below th 
5-year April average. 

Livestock slaughter under federal jp. 
spection' during April, 1947, by st, 








FEDERALLY INSPECTED 


January 
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July 
August 
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November 
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January .. 
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April 
May 


SEDO vecsces 


July 


August ... 


September 
October 


November . 


December 


January .. 


February . 
March 


RRR + 
SE? Seances 


June 


es 
August ... 


September 
October 
November 
December 


SLAUGHTER 


Cattle 
1947 
1,403,139 
-1,142,546 
1,227,735 
1,203,137 


Calves 
1947 
TOO 859 
521,435 
643,962 
678,440 


Hogs 
167 
844.391 
S96, 92S 
405 S885 
615,746 


os os G9 ot 


Sheep 
17 


Cattle 
1946 
.011,680 
014,598 
903,712 
714,860 
676,415 
450,970 
1,238 





1,352,062 


Calves 
1946 
440,175 


$26,756 








3.874 


650,667 
590,768 


Hogs 
1946 
4,911,073 
4,698,483 
3,635,521 
3,857,972 
4,149,005 
2,316,340 
3.862, 690 
2.842.856 

438,057 
3,114,457 
5,434,088 
5,133,378 


Sheep 
1946 


1,439,954 





tions, with comparative totals, is rm 
ported by the USDA as follows: 


. . and 
Cattle Calves Hogs Lamb 
NORTH ATLANTIC 
New York, Newark, 
Jersey City 41,928 46,881 144.123 195,68 
Baltimore, 
Phila. 22,295 7,353 92,970 Tin 


NORTH CENTRAL 
Cinti., Cleve., 





Indpls. 58,337 35,627 

Chicago, 

Elburn 118,236 54,655 

St. Paul-Wis 

group? Y 106,907 175,876 

St. Louis 

area’ - 64,710 40,631 

Sioux City. 44,253 1,021 
Omaha 98,697 4,453 

Kansas City 73.408 22,863 

lowa & 8. 

Minn.* 75,478 20,392 
SOUTHEAST®.16,887 10,186 

Ss. CENT 

WEST* 96,793 25,257 197,090 165,991 
ROCKY MOUN 

TAIN*™ 35,722 3,175 50,372 53,7 
PACIFIC® 78,308 22,402 99,180 15L717 
Total 32 

centers .. 931,959 470,772 2,706,396 1,137.78 
All other 

stations 271,178 207,668 909,350 183.8 
Total-Apr. 1,203,137 678,440 3,615,746 1,321.58 
Total-Mar. 1,227,735 643,962 3,405,885 1,237 
Av. Apr. 5-yr. 

(1942-46) 877,012 468.827 4,374,549 1,520,a0 
Total-Jan.- 

Apr. .....4,976,557 2,434,696 16,762,950 5.3714 


5-yr. av. 
(Jan.-Apr.)3,956,252 1,829,857 19,565,392 6,611.50 
‘Excludes slaughter in Hawaii and Virgin bl 
lands beginning January 1947. “Includes St. Pasi 
S. St. Paul, Newport, Minn., and Madison, Mi 
waukee, Green Bay, Wis. “Includes St. Lag 
National Stock Yards, E. St. Louis, IIL, and& 
Louis, Mo. ‘Includes Cedar Rapids, Des Moe 
Fort Dodge, Mason City, Marshalltown, Ottumm 


Storm Lake, Waterloo, Iowa and Albert la 
Austin, Minn ®5Includes Birmingham, Dot 
Montgomery, Ala., Tallahassee, Fla., and Albay 


Atlanta, Columbus, Moultrie, Thomasville, Tifte 
Ga. *Includes 8. St. Joseph, Mo., Wichita, Kam 


Oklahoma City, Okla., and Fort Worth, ™ 
7Includes Denver, Colo.. and Ogden. Salt la 
City, Utah. "Includes Los Angeles, Vernon, &® 


Francisco, San Jose, Sacramento, Vallejo, Calf 


Watch the Classified Advertisement 











AWELL PLANNED anb 
CONVENIENT Nookup! 


KENNETT-MURRAY 
Livestock Buying Service 
Detroit,Mich. Cincinnati,O. Dayton.0. Omaha,Neb. 


Indianapolis, ud. LaFayette,Ind. Louisville, Ky 
Naskville,Tewn. Sioux City,la.- Montgomery, Ala. 


page for bargains in equipment. 
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_ Order Buyer of Live Stock 
L. H. MeMURRAY 


INDIANAPOLIS, INDIANA 














West Fargo, N.D 


LIVESTOCK ORDER BUYINE CO) 
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Billings. Mon 


South St. Paul 
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MAY 1 LAMB SITUATION 


Apri! was favorable for development 
of early lambs, except in Missouri and 
the early lambing areas of the Corn 
Belt, according to the Bureau of Agri- 
qitural Economics. The outlook for 
the country as a whole improved some- 
what from a month ago. More favor- 
able weather was experienced in Texas 
and the southeastern states, although 
the early lamb crop in these states is 
still below average as a result of cold 
weather in February and March. The 
early lamb crop in the western states 
js well above average for May 1. For 
the country as a whole the condition of 
early lambs on May 1 was about aver- 
age. 

Feed prospects improved in Texas 
and the southeastern states as pastures 
responded to warmer weather, but dry 
weather beginning to check feed 
growth in many areas of the western 
early lamb states. 

Marketings of spring lambs from 
California during April were smaller 
than last year, although eastern ship- 
ments to May 1—mostly feeders—were 
the largest since 1942. The April move- 
ment of spring lambs from Arizona was 
relatively large, with only a small pro- 
portion shipped to California. Market- 
ings of spring lambs and shorn yearling 
lambs from Texas during April were 
less than half as large as the record 
marketings last year. However, the 
movement of yearling lambs, mostly 
shorn, stepped up in the last week of 
April and was quite heavy during the 
first part of May. 


is 


LIVESTOCK IMPORTS-EXPORTS 


Exports and imports of livestock by 
the United States during March com- 
pared with March, 1946, are reported 
by the U. S. Department of Agriculture 
as follows: 


March March 
1947 146 
Number Number 
EXPORTS (domestic): 
Cattle for breeding. . . 2,244 3.905 
EE gcc p cusoketeenane 211 245 
eee 362 20 
Sheep ate al 252 118 
Horses for breeding........... 100 5 
CO 1,220 4,354 
Mules, asses, and burros.. 175 14 
IMPORTS (for consumption) 
Cattle for breeding, free 
Canada wieperneaeud’eg Mae 2,319 
Mexico bantinwie bad . 
United Kingdom ........... . 
Other countries .......... 
Cattle, other edible (dut.)— 
Canada 
Over 700 pounds (Dairy). 2,541 4,187 
(Other) 2 6 
200-700 pounds ‘ a” ae 14 52 
Under 200 pounds. . . 652 918 
Mexico 
Over 700 pounds (Dairy)... 286 
- (Other)... 1,971 
200-700 pounds “G5 Se 63,362 
Under 200 pounds ; KS 13 
Other countries 
Hogs— 
For breeding (free)...... — 33 
ible, except for breeding! 
(dut.) .. ald 4 4 
Horses— 


For breeding (free)........ 28 
Other (dut.) bekicenaice ee 
Sheep, lambs, and goats, edible 
(dut.) _... CS ae 4 332 
‘Number of hogs based on esti : 
ase -stimate of 2 

pounds per animal 
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Production of Meat 
Drops 5 Per Cent 


LAUGHTER of cattle, calves and 
hogs in federally inspected packing 
plants during the week ended May 10 
ran substantially below a week earlier 
but, except for hogs, was well above the 
comparable week a year ago. 

Meat production for the week totaled 
301,000,000 Ibs., according to the U. S. 
Department of Agriculture. This was 5 
per cent below the 318,000,000 lbs. pro- 
duced during the preceding week but 17 
per cent above the 256,000,000 lbs. re- 
corded for the corresponding week last 
year. : 

Slaughter of cattle was estimated at 
296,000 head which was 4 per cent be- 
low the 309,000 slaughtered in the pre- 
vious week, but 78 per cent above the 





000,000 last week and 143,000,000 last 
year. Lard production totaled 33,100,000 
Ibs., compared with 33,600,000 previous 
week and 26,700,000 last year. 

The number of sheep and lambs 
slaughtered was estimated at 334,000 
head, about the same as the 333,000 for 
the preceding week but 14 per cent 
above the 293,000 for the same period 
last year. Production of inspected lamb 
and mutton in the three weeks amount- 
ed to 15,000,000, 15,000,000 and 12,100,- 
000 lIbs., respectively. 


LIVESTOCK AT 66 MARKETS 
Receipts in March, 1947, local kill, 
shipments at 66 public markets: 


CATTLE 
Ship- 
ments 


Local 


Receipts slaughter 





166,000 a year ago. Beef production March, 1947......1,757,665 909,689 813,515 
, 6 March, 1946...... 1,485,983 592,296 894,516 
was calculated at 152,000,000 Ibs., com- jan Mar. 1947..5.119'853 2,745,678 2,307.070 
pared with 159,000,000 the preceding Jen.-Mar., 1946. . .4,626,489 1,984,065 2,627,031 


week and 92,000,000 a year ago. 





(Mar., 1942-46) .1 





432,148 734,013 691,463 
Calf slaughter was estimated at 144,- CALVES 
i March, 1947...... 532,278 334,598 180,992 
000 head. This was 1 per cent below March, 1946...... 434,032 258,834 165,451 
the 146,000 in the previous week but 50 Jan.-Mar., 1947.111,533/869 977/280 531,547 
per cent above the 96,000 last year. The {8n--Mar.. 1946...1,214,799 = 738,945 = 454,810 
output of inspected veal for the three ‘(Mar., 1942-46). 441,771 278,850 155,289 
weeks under comparison was 13,700,000, HOGS 
13,600,000 and 8,700,000 Ibs., respec- March, 1947......2,016,528 1,364,253 642,361 
tively March, 1946.... 21 1,397,984 818,593 
ili Jan.-Mar., 1947. 5,403,118 2,377,655 
Hog slaughter was estimated at 862,- a 1946. . 8,2 5,240,613 3,260,878 
000 head which was 6 per cent below ‘(Mar., 1942-46) .2,957,728 2,114,547 839,684 
the 916,000 head slaughtered during the SHEEP AND LAMBS 
preceding week and 11 per cent below’ March, 1947......1,292,666 664 256 628,085 
> » & March, 1946......1,753,101 1,019,375 744,343 
the 972,000 for the same week in 1946. ja Mar.. 1947. 1413691543 2°283'603 2,082°881 
The estimated production of »>rk was  Jan.-Mar., 1946. .°5,896,437 3,310,287 2/593.538 
‘ . ‘ o-yr. av. 
121,000,000 lbs., compared with 130,- (Mar., 1942-46) .1,731,485 1,016,672 718,909 













ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT PRO. 
DUCTION 
Week ended May 3, 1947, with comparisons 
Week Pork Lamb and Total 
Ended Beef Veal (excl. lard) mutton meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod 
1,000 mil. Ib. 1,000 mil. Ib. 1,000 mil. Ib. 1,000 mil. Ib. mil. Ib. 
May 10, 1947. 151.6 144 13.7 862 120.7 334 15.0 301.0 
May 3, 1947.. 158.8 146 13.6 916 130.1 333 15.0 317.5 
May 11, 1946.. 92.5 96 8.7 972 143.2 293 12.1 256.5 
AVERAGE WEIGHTS—LBS. LARD PROD. 
Week Sheep & Per Total 
Ended Cattle Calves Hogs lambs 100 mil. 
Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
May 10, 1947.......941 512 171 9 255 140 99 45 15.1 33.1 
££ ea 44 514 166 93 255 142 oS 45 14.4 33.6 
cs _ ae DSS No7 157 91 243 147 of 41 11.3 26.7 




























NOW IN OUR 26TH YEAR OF SERVICE 





















LIBERTY BEEF SHROUDS 


HAM STOCKINETTES @ BEEF BAGS 
BOLOGNA BAGS @ FRANK BAGS 


THE CLEVELAND COTTON PRODUCTS CO. 


* CLEVELAND 14, OHIO * 
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THEE. KAHN’SSONSCoO. 
CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 20—Fred L. Sternheim, 3320 Warrington Rd. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 23—Earl McAdams, 701 Callowhill St. 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 














Submit Your HOG CASING Offerings Direct to 
THE FOWLER CASING CO. LTD. 
8 Middle St., West Smithfield (Cables: Effseaco, London) 


LONDON, E. C. 1, ENGLAND — And Secure Export Prices 
FOR 30 YEARS DEPENDABLE DISTRIBUTORS OF QUALITY AMERICAN HOG CASINGS 











HARMON-HOLMAN 


* « « LIVE STOCK ORDER BUYERS - + - 
+ SIOUX CITY ti, IOWA - TELEPHONE 80674 - 
Your Profits Depend on Experienced Buying 
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LIVESTOCK PRICES AT LEADING MARKET; 


Livestock prices at five western markets on Wednesday 
May 14, 1947, reported by the Production & Marketing Ad 


ministration: 


HOGS (quotations based 
on hard hogs:) Nat. Stk. Yds. Chicago 
BARROWS AND GILTS 
Good and Choice 
120-140 Ibs 
140-160 Ibs.. 
160-180 Ibs. 
180-200 Ibs 
200-220 lbs 
220-240 Ibs... 
-270 Ibs... 
270-300 Ibs... 
300-330 Ibs... 
330-360 Ibs 





Medium 
160-220 Ibs...... 20.50-24.25 20.00-24.00 
SOWS 


Good and Choice 





270-300 Ibs 20.00-20,50 19.25-19.: 
300-330 Ibs.... 20.00-20.50 19.00-19.: 
330-360 Ibs ... 20.00-20.50 19.00-19. 
360-400 Ibs...... 20.00-20.50 18.75-19 
Good 

400-450 Ibs...... 19.50-20.25 18.50-18.75 
450-550 Ibs . 18.50-20.00 18.25-18.50 
Medium 

250-550 Ibs .. 17.50-19.75 16.00-18.00 


PIGS (Slaughter): 
Medium and Good 
90-120 Ibs.... 18.00-21.75 19.00-23.00 


SLAUGHTER CATTLE, VEALERS AND CALVES: 


STEERS, Choice 
7O0- 900 Ibs... 
900-1100 Ibs 
1100-1300 Ibs. 
1300-1500 Ibs 

STEERS, Good 
7O0- 900 Ibs 
900-1100 Ibs 
1100-1300 Ibs 
1300-1500 Ibs.. 

STEERS. Medium 
700-1100 Ibs 
1100-1300 Ibs 





STEERS, Common 


700-1100 Ibs 15.50-19.00 15.00-19.50 
HEIFERS, Choice 

600- 800° Ibs . 23.50-25.00 23.50-24.50 

800-1000 Ibs 24.00-26.00 24.00-25.00 
HEIFERS, Good 

600- SOO Ibs... 21.00-23.50 -23.50 














800-1000 Ibs -- 22.00-2 22.25-24.00 
HEIFERS, Medium 
500- 900 Ibs . 17.50-22.00 = 18.00-22.25 
HEIFERS, Common: 
500- 900° Ibs .. 14.00-17.50 14.00-18.00 
COWS (All Weights) 
Good = .... 17.50-20.00 18.50-20.00 
Medium ... 15.00-17.50  16.00-18.50 
Cut & OO. s.<s 2.50-15.00 12.00-16.00 
Canner 10.50-12.50 9.75-12.00 
BULLS (Ylgs. Excl.), All Weights 
seef, good .. 17.00-17.50 16.75-17.50 
{ good .. 16.50-17.00 17.00-17.50 
medium. 15.50-16.50 16.25-17.00 





Sausage. eut. & 

com .. 13.00-15.50  13.75-16.25 
VEALERS 
Good & choice... 24.50-27.00 
Com. & med : ( 14.00-24.50 
Cull (75 Ibs. up) 8.50-13.00 = 12.00-14.00 





CALVES (500 lbs. Down): 





Good & choice... 19.00-22.! 18.50-23.00 
Com. & med .. 12.00-19.00  12.00-18.50 
Cull on 9.00-12.00 10.00-12.00 


SLAUGHTER LAMBS AND SHEEP:' 
LAMBS (Wooled) 
Good & choice*.. 
Medium & good*. 
Common 

LAMBS (Shorn) 
Good & choice*.. 21.00-: 
Medium & gvod*. 18.25-2 






16.00 


21.50-22.2% 
19.00- 





Common covevs o  e8ecccccce 
EWES:* 

Good & choice*. 9.00-10.00 10.25-11.00 
Common & med. 7.50- 8.75 8.25-10.00 


‘Quotations on wooled stock based on animals 




































St. Pag} 


23.00-23.% 


18.50-19% 
18.50-19.@ 


18.50-19.% 
18.50-19.@ 


18.50 only 
18.50 only 


18.00-185 





22.00-23.0 
22.00-253.0 
22.00-25.00 


22.00-25.00 


17.50-22.0 
17.50-2.8 


15.00-17.9 


24.00-5.5 
24.00-5.9 


21.00-248 
21.00-248 


17.02" 
14.50-108 


16.00-155 
14.73-16" 
1L. THE 
11.00:115 


16.00-16.5 
16.00-16.7 
14.50-16" 


13.00-149 


23.00-280 
14.00-2." 
9.00-14" 


18.00-2" 
14.00-18" 
10.00-4" 


22.50-B7 
18.025 
16.0185 


21.00-2" 


17.259" 


9.751" 
7 


seasonal mat 


weights and wool growth. Those on shorn stock on animals with Ne. 1 wt 


No. 2 pelts 


. . . *hole « 
*Quotations on slaughter lambs and yearlings of Good and Choice and 


Medium and Good grades, and on ewes of Good and Choice grades, 
represent lots averaging within the top half of the Good and the 


the Medium grades, respectively. 
2Quotations on wooled basis 


as col 


top half « 
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0 18.50 on 

0 18.50 only 
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75 15.00479 


1) 24.00-3.5 
75 24.00-3% 


50 21.00-28 
50 21.00-248 


25 17.0028 


25 14.5008 














00 16.0015 
.00 14.70" 
00 11L.TE 
00 1L.OMILS 
16,0016 
16.00-16.; 
14.5068 
00 13,0048 
23.00-2" 
14.0-3." 
9.00-14" 
1.00 18.0020" 
14.00-18" 
10,00-14" 
50 22.508? 
1.25 18.08e 
7.60 16.0182 
1.75 21.0028 
: 17. > 
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PACKERS® 
PURCHASES 


purchases of livestock by packers 
at prince ipal centers for the er end- 


ing Saturday, May 10, 194 as re 
ported to THE NATION AL. *PROVI- 
SIONER 
CHICAGO 

armour, 1,606 hogs; Swift, 1,853 
hogs; Agar, 4,977 hogs; Shippers, 
2806 hogs; Others, 18,441 hogs. 
Total: 22.887 cattle; 3,457 calves: 


9,713 hogs; 7,085 sheep. 


KANSAS CITY 


Cattle Calves Hogs Sheep 





















Armour ... 2,961 605 
Cudahy 2.2 215 542 
swift 623 
Wilson 44 
Campbell - «= 
Others 28 3,230 5.760 
Totals ..14,778 2,442 8,447 21.959 
E. ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour 3,222 1,762 9,743 
Swift 3,886 2.876 13,485 
Hunter 633 . Se 
Heil 1,213 
Krey 2,451 
Laclede 1,159 
Sieloff ° we 1,315 
Others 2.634 930 2,179 307 
Shippers .. 3,391 2,409 13.376 
Totals ..13,766 7.877 47.707 3.112 
OMAHA 
Cattle & 
Calves 
Armour ..... 4 
Cudahy ..... 91° 
SE stseses 3,809 
Wilson eve 
Independent. . 1,669 
Others 6,520 aie 
Cattle and calves: Eagle, 42: Great- 
er Omaha, 132; Hoffman, 93: Roths- 
ehild, 445; Roth. 209; Live Stock, 
7H; Kingan, 1,513; Merchants, 69. 
Totals: 27,650 cattle and calves. 
24,608 hogs, and 12,714 sheep. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy ... 3,983 50 6.170 2.406 
Armour . 4.667 18 6,038 2.542 
Swift . 3,362 37 3,406 69 
Others 313 1 ahaa 
Shippers . .14,767 5 8.904 2.043 
Totals ..27,092 111 24,518 7,960 
ST. JOSEPH 
Cattle Calves Hogs Sheen 
Swift . . 3,011 457 9.374 10,389 
Armour . 2,876 52 1,249 2,820 
Others .... 3,808 491 2.333 1.705 
Totals .. 9,695 1,475 12,956 14,914 
Not including 1.857 cattle and 
10,001 hogs bought direct 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour 6.398 3.165 7,870 410 
Bartuseh. . 750 —_ : 
Cudahy ... 1,530 2.765 335 
Rifkin - 1,021 50 ° 
Superior .. 2.0385 ‘ics 
Swift ..... 6,762 5.089 16,634 1.075 
Others 2.823 2.017 
Totals ..21,319 13,086 24,504 1.820 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall's 453 
Ideal ..... so 
Kahn's 5,499 5 
Lorey 371 
Meyer - 2.306 
Schlachter. 142 = 33 
Schroth ... 40 4 2,533 i 
National || 497 (aed 
Others .... 2.019 1,156 4,950 “91 
Totals .. 2,698 1.160 15.859 _ 367 


ant including 3.584 cattle and 1,160 
hogs bought direct 


WICHITA 

P Cattle Calves Hogs Sheep 
udahy ... 1,13 736 2.523 6 
Genny .131 736 «(2.523 6.914 
heim 4 
Dunn- a 

Ostertag. 48 30 
Dold 117 600 
Sunflowe a 23 69 
Pioneer ‘ 
Excel...) 742 
Others .... 1.695 372 





Totals .. 4,172 736 3.630 7.2 








FORT WORTH 
Cattle Calves Hogs Sheep 





Armour ... 1,583 2,026 1,124 27,664 
Swift ..... 1,600 1,300 2,419 20,570 
Blue 
Bonnet 593, 32 313 — 
Or. acess 753 20 299 105 
Rosenthal... 181 97 aos o« 
Totals “4,710 3,475 4,155 48, 339 


OKLAHOMA CITY 


Cattle Calves Hogs Sheep 


Armour ... 2,109 412 1,248 939 

Wilson 1,873 507 1,478 1,219 

Others .... 267 8 454 . 
Totals .. 4,249 927 3,180 2.158 


Not including 825 cattle, 4.513 hogs 
and 6,434 sheep bought direct. 


DENVER 
Cattle Calves H 
1.607 249 «3.1 
oo Bs 2.4 
1 
® 


Sheep 
Armour . Ti 4.840 
Swift ... 2.222 


Cudahy .. Sou 2 3. 





Others .. 2,006 sso 1 Ss 
Totals .. 7,112 iM 9, 630 O.585 
TOTAL PACKER PURCHASES 
Week Cor 
ended Prev. week, 
May 10 week 1946 
Cattle 160,128 WO.S42 
Hogs 208 OT 180,019 
Sheep 137.4 102,064 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 








Union Stockyards for current and 
comparative periods 
RECEIPTS 
Cattle Calves Hogs Sheep 

May 8 675 «10,450 
May 9 558 6,437 
May 10 286 2,462 
May 12 1,210 395 
May 13 916 8.096 
May 14 950 11,904 
May 800 = =10,500 
*Wk 

so far.37.333 3,876 39,895 
Wk. ago.39,319 3,9: 35,618 
1946 ... .34,062 45.043 
1945 ....36,651 39,298 34,286 

*Including 993 cattle, 668 calves, 


10,183 hogs and 8,731 sheep direct to 
packers. 








SHIPMENTS 
Cattle Calves Hogs Sheep 

May 8 .. 2,218 60 914 638 
May 9 .. 873 20 219 3.441 
May 10. nO —_— ozs * 
May 12. 4,808 rr 1,097 1,816 
May 13 . 3,000 BRE 749 SON 
May 14. 4,471 2 338 
May 15 . 2,000 MO 500 
Wr. 

so far.14,279 154 
Wk. ago. 16 12 
1946 .... $ 473 
1945 . "T4905 347 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chi- 
cago packers and shippers week ended 





Thursday, May 15, 1947: 
Week ended Prev. 
May 15 week 
Packers’ purch.....32,009 27.949 
Shippers’ purch..... 3,403 3.268 
TORE occctcs ..35,412 31,217 
MAY RECEIPTS 
1947 1946 
Cattle . 87,026 
Calves ie . ‘ 9.938 5 
Hogs ic wetennang aa 111.402 145, 119 
Sheep ..... akteon 57,730 39,802 
MAY SHIPMENTS 
1947 1946 





Cattle 51,053 
Hogs 16,169 
Sheep 16,663 


PACIFIC COAST LIVESTOCK 
Receipts for five days end- 
ed May 9: 


Cattle Calves Hogs Sheep 


Los Angeles. ..9,800 1,300 1,600 600 
San Francisco... 850 225 1,600 4,000 
Portland 1.925 580 1,120 885 
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EDWARD KOHN <. 


384S EMERALD AVE., CHICAGO 9, ILL., PI 


WE SELL 
and BUY 


YAR ds 


Straight or Mixed Cars 
BEEF*VEAL*LAMB* PORK 


AND OFFAL 


Let Us Hear from You! 
@ 











.. 


HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL + PORK » LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


William G. Joyce 


Boston, Mass. A. L. Thomas 


F. C. Rogers Co. Washington, D. C. 


Philadelphia, Pa. 




















Finer Flavor trom the Land O'’Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 
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ELIN'S 


ORIGINAL PHILADELPHIA SCRAPPLE 
“Glorified” HAMS + BACON + LARD 
DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 
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FOR EXPORT 
WIRE YOUR OFFERS COLLECT 


ARTHUR HARRIS 


Established 1926 


11 Broadway, New York 4, N. Y. 
Cable ARTHARRIS 


SELL 


e BO « 9-3238 
Ref: Dun & Bradstreet 








(7 as 


s., 





WILLIAM J. KAUFMAN 
or quarry BEEF e LAMB e VEAL 


OF QUALITY 
Straight or mixed carlots; ship L. C. L. to wholesal and retail 
erated truck, any amount, reasonable rates. 
KO! lamb, veal, or beef on request. Custom Panettotng on re- 
quest. Overnight delivery to New York, Boston, Philadelphia 
U. S$. GOVERNMENT INSPECTION 


PLANT & OFFICE: Rochester, N.Y. Address all mail to P. O. Box N71 














PHILADELPHIA BONELESS BEEF CO. 
223 Callowhill Street * Philadelphia 23, Pa. 
RECEIVERS OF 
Straight and Mixed Carload Shipments 


BEEF ano PORK 


8.A.1.85T.13 

















A COMPLETE VOLUME 


of 26 issues of THE NATIONAL PROVISIONER can be 
easily filed for reference to items of trade information or 
trade statistics by putting them in our 


MULTIPLE BINDER 


Simple as filing letters in an ordinary file. No key, nothing 
to unscrew. Slip in place and they stay there until you want 
them. Looks like a regular bound book. Clothboard cover 
and name stamped in gold. Priced at $1.75, postpaid. Send 
us your orders today. 


THE NATIONAL PROVISIONERosstccrn se. Chicago 9, Ill. 

















SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 14 centers 


for the week ended May 10, 1947. 
CATTLE 
Week Cor 
ended Prev week 
May 10 week 1946 


Chicagot 
Kansas C ityt ‘ 
Omaha*t 






24,501 


E. St. Louist. 10,375 
St. ss *: 9.916 
Sioux Cityt... 10,762 


Wichita*t ... 3, 
Philade Iphiat 3,216 
Indianapolist ° 
New York & 





Jersey City? 9,279 10,735 13,026 
Okla. City*t. 6,001 5,903 1,125 
Cincinnatift ... 6,169 6,458 4.942 
Denvert . 7.716 
St. Pault 18,496 
Milwaukeet 4,281 

Total . 154,032 

HOGS 

Chicagot 27,133 29,573 22,697 
Kansas Cityt. 447 904 #34,821 
Omahat ..... > 2 
E. St. Louist. 34,3: 577 73,121 
St. Josepht... 20 "790 20,118 22.015 
Sioux Cityt .. 15,229 17,439 423,147 
Wichitat .... 3,231 3,432 4,732 
Philadelphiat . 10,434 12,235 14,468 
New York & 

Jersey City+ 39,050 41,170 51,806 
Okla. Cityt. 7,693 10,670 8,907 
Cincinnatit .. 14,717 16,886 15,529 
Denvert coce Bee 7,207 13,058 
St. Pault . 24,504 20.543 19,823 
Milwaukeet 4,513 4,620 4,185 

Total . £252,200 266,249 346,686 

SHEEP 
Chicagot j 7.085 = ) “931 018 
Kansas Cityt. 21,959 3¢ 
Omahat .. 18,344 
St. Louist. 3,112 
St. Josepht... 13,209 
Sioux Cityt. » AST 
Wichitat - 6,914 
Philadelphiat . 2,424 


New York & 
Jersey City?. 

Okla. Cityt 

Cincinnatit 

Denvert 

St. Pault 

Milwaukee 





89, 


Total 147,083 171,495 

*Cattle and calves. 

+Federally inspected slaughter, in- 
eluding directs 


591 


tStockyards sales for local slaugh- 
ter 


NEW YORK LIVESTOCK 
Livestock prices at Jersey 


City, May 13, 1947: 
CATTLE 
Steers, gd .$24.50@ 26.00 
Steers, med 21.0Wa@ 24.00 
Bulls, sausage ... 15.00@ 17.00 
Cows. com. & med.... 14.00@16.00 
Cows, cut. & can. 10.504 14.00 
CALVES: 
Vealers, gd. to ch... .$23.00@28.00 
Med gee: ve 20.004 23.00 
Cull to com 12.004 20.00 
HOGS 
Gd. & ch $24.00 
LAMBS 
Gd. & ch we . $24.50 
Receipts of salable live- 


stock at Jersey City and 41st 
st.. New York market for 
week ended May 10, 1947: 


Cattle Calves Hogs* Sheep 


Salable 474 702 338 443 
Total (inel. 
directs) 5,827 9,188 19,473 40,255 


Previous week 
Salable 583 
Total (inel. 

directs).6,162 8,159 17,828 32,023 
*Including hogs at 31st street. 


987 434 


226 











CORN BELT DIRECT | 
TRADING 


(Rep 
(Reported by Office of Prody 
Marketing Administration 
Des Moines, Ia., May 15 
STE! 


At the 10 concentration yang, 
and 11 packing plants ; 
Iowa and Minnesota, barroy, § \" 
and gilts under 240 Tbs, wer 


steady to 50c lower; heavie Mf pct 


weights, 25c¢ to $1.25 lower: 

sows steady to 50c lower, for 

the first four days of th 9 

week. The Thursday marke; 

was mostly steady wig § 

Wednesday. 

Hogs, good to choice MUT 
160-180 Ib. $21. 5@Ry 
180-240 Ib. 23.0@3 5; 
240-330 Ib 20. Tams fe POR 
300-360 Ib 19. T3@ Re 

Sows REE 
270-330 Tb. $18.25@ 16 as 
400-550 Ib 17. Tak» 


Receipts of hogs at Con 
Belt markets for the wedi or 
ended May 15 were as fi. 


lows: 
This Same dy CAL 
week last wk 
May 9% - 16,500 239 
ee Sees - 28,800 lie BOG 
May 12............29,800 21 
BAP BB... crcssces 19,100 44M 
May 14... .. 47,500 bee... 
May 15. . 19,700 aseugy SHE 


RECEIPTS AT CHIEF |” 
CENTERS 
Receipts at leading mar. 


kets for the week ended 
May 10, were reported tok if 








as follows: end 
AT 20 MARKETS, Ma 
V EEK hog 
E NDED: Cattle Hogs Shey 
May 10.....283,000 346,000 2m 
May 3 .....304,000 376,000 200 — NOR 
BG sasean 215,000 365,000 Bim Ne 
1945 263,000 285,000 SL Ra 
1944 224.000 740,000 im NOR 
AT 11 MARKETS, Ci 
WEEK ENDED: Bees a 
May 10 ee o 
May 3 . 2 Si 
1946 . Or 
1945 ze Ki 
1944 . oe Io 
AT 7 MARKETS, 80 
WEEK ov 
ENDED: Cattle ROC 
May 10.....192,000 PAC 
May 3 210,000 . 
1946 140,000 233, I Gr 
1945 175.000 186,000 2a Te 
1944 169,000 537,000 2" Te 
1 
Gree 
and 
City 
ELIVERIE & 
la 
USDA FOOD D Ma. 
Tex: 


Deliveries of agricultut 
commodities and food pm Ne 
ucts by the U. S. Depat 


tion 
ment of Agriculture to ig %s 
eign governments, UNRAG — 
and U. S. agencies in Mar 
totaled 2,079,000,000 Ibs. Ti 
compares with 2,277,000 i 
lbs. in February. Delivent u 
to foreign governm 1‘: 
UNRRA and U. S. ag Tif 
in March did not includes 
meat products, but the USAR 
did deliver 26,000,000 lbs 9 we. 
fats and oils to UNRRA. = 

The 
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ration.) 

May 15 
tion yards 
plants iy 
a, barrow; 
) Ibs. wer 
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lower, for 
ys of th 
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$18. 25@1ke 
. 1..Ta@ik» 


rs at Com 
the wek 
ere as fo. 


is Same dy 


“kK last wk 

MM? 23.0 
0 14.0 
MM) 210) 
100 44 ee 
1) 19,40 
‘00 3s.6e 


’ CHIEF 

aS 

ading mar- 
veek ended 
vorted to be 


Hogs She 


346,000 243,00 
376,000 2h. 
365,000 ie 
285,000 She 
740,000 38h 








MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Agricultural Marketing 
Service.) 
WESTERN DRESSED MEATS 
New York Phila. Boston 


STEERS, carcass Week ending May 10, 1947 2,715 2,408 
’ Se EN ocd asisvcees 2.642 7: 
Same week year ago. yoo 





pows, carcass Week ending May 10, 1947. 1,587 
Week previous ........... 1,384 
Same week year ago...... 1,516 
BULLS, carcass Week ending May 10, 1947. 165 
Week previous oeensece 44 
Same week year ago..... at) 
TEAL, carcass Week ending May 10, 1947. 11,496 1,057 


WOE BOOTRIS ccdiccccscscs 15.776 





Same week year ago...... 8.092 
LAMB, carcass Week ending May 10, 1947. 54,485 7,068 
Week previous ........... 38,305 7,198 
Same week year ago...... 30,097 7,107 
WUTTON, carcass Week ending May 10, 991 
CR ee 3,11: 691 
Same week year ago 211 460 


poRK CUTS, Ibs Week ending May 10, 712,803 1,028,186 
Week previous ......... . 8,12 1,040,515 958,382 








Same week year ago 382,097 60,206 
REEF CUTS, Ibs Week ending May 10, 1947. 100,681 
Wee GONE a cesavsvecees 265,181 
Same week year ago...... 62,162 
LOCAL SLAUGHTERS 
CATTLE, head Week ending May 10, 1947. 9,279 3,216 
Week previous ............ 10,735 3,407 
Same week year ago...... 13,026 3.570 
CALVES, head Week ending May 10, 1947. = 11,255 2.915 
Week previous ........... 12,167 3,058 
Same week year ago...... 7,193 2.014 
HOGS, head Week ending May 10, 1947. 39,050 10,434 
TTT Te 41,170 12,235 
Same week year ago...... 51,806 14,463 
SHEEP, head Week ending May 10, 1947. 47,762 2,424 
Week previous ...... ..... 48,871 2,742 
Same week year ago...... 29,992 2,153 


Country dressed product at New York totaled 6,609 veal. 13 hogs and 232 
lambs in addition to that shown above. Previous week 7,494 veal, 51 hogs 
und 228 lambs. Same week 1946: 6,237 veal, 8 hogs, and 387 lambs. 








WEEKLY INSPECTED SLAUGHTER 


Inspected slaughter of livestock at 32 centers for the week 
ended May 10, as reported by the USDA’s Production & 
Marketing Administration, shows a decline for cattle and 
hogs, but an increase for sheep. 

Cattle Calves Hogs Sheep 
NORTH ATLANTIC and Lambs 

New York, Newark, Jersey City.... 9,279 11.255 39,050 47,762 

Baltimore, Philadelphia ee 5.398 1,904 20,409 1,581 
NORTH CENTRAL 





Cincinnati, Cleveland, Indianapolis.. 14.146 6,624 60,030 4,660 

Eee ee 27,700 10, 4,465 20,098 

St. Paul-Wis. Group'........... --. 28,043 31,636 535 

St. Louis Area*..... 15,142 10,240 

Sioux City 197 

Omaha .... 

Kansas City .. eee 

lowa and So. Minn.*. baka wie’ 
ED eicnacnc emende meneame 4,686 see 
SOUTH CENTRAL WEST"........... 24,882 57,779 
ROCKY MOUNTAIN® 11,541 
PACIFIC’ 31,259 

Grand total 288,358 





Total last week. 


ere 287,611 
Total same week 1946... 


231,952 
‘Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wis. “Includes St. Louis National Stockyards, E. St. Louis, IIL, 
and St. Louis. Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City. Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
F and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. 
Includes 8. St. Joseph, Mo.. Wichita. Kans., Oklahoma City, Okla., Ft. Worth, 
Texas. “Includes Denver, Colo.. Ogden and Salt Lake City, Utah. Includes 
Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 

Note: Packing plants included in above tabulations slaughtered approxi- 
mately the following percentages of total slaughter under federal meat inspec- 
by during March, 1947:—cattle 78.1, calves 69.6, hogs 75.9. sheep and lambs 








SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville, and 
Tifton, Ga.; Dothan, Ala.; Jacksonville and Tallahassee, Fla.: 


Wes Cattle Calves Hogs 
eX ended May 9.. 1,641 493 5,844 
neek ended May 2. Sts 1,567 381 3.781 
or. week last year 816 129 7,606 
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Every shipment you make meets 
your same high standards 


A pat on the back of America’s packers! How heartily you 

deserve it. For every shipment you make of America’s pre- 
cious meats always meets the same high standards you 
have set for yourself. No wonder then that we makers of 
| Adler Stockinettes are patting ourselves on our backs over 
the fact that you've endaree our top quality Stockinettes 
for 23 years, that the top uniformity of Stockinettes has 
merited such wide usage. We are glad to be a part of your 
great efforts. 


SELLING AGENT FOR 
STOCKINETTES 
a. W MADE BY 
~ co 
mae" — «THE ADLER e 


CINCINNATI 14, OHIO 











Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. 




















Wilmington Provision Company 
Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 


U. 8. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 














GRIND YOUR BY-PRODUCTS 
A The Profitable 
Gruendler Way 












| Our 
62nd 
Year HASHER 
| ee P R —-> 
| Pesscocs recommended for 
. wee, Carcasses and 


LOU'S. Ta, Greasy Waste and Refuse 
Mfgrs. of Crackling Grinders —and Bone Crushers 


& | 


CRUSHER 2d PULVERIZER CO. 





2915-17 North Market St., ST. LOUIS (6), MO. 
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meats 


Morrell | 








BEEF »- PORK + VEAL += LAMB 


LARD - CANNED MEATS ¢ Sheep, hog and beef casings 


Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 


es 


BACON - SAUSAGE 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 











FOR ADDITIONAL CLASSIFIED ADS SEE PAGE 61 OPPOSITE 





POSITION WANTED 


HELP WANTED PLANTS FOR SALE 





FOOD TECHNOLOGIST: Fifteen years’ experience 
in all phases of top quality packinghouse control 
and development work including curing, smoking, 
canning, lard, shortening, etc. Four years’ war 
service government food technology. Prefer to es- 
tablish laboratory in plant interested in improve- 
ment in methods and quality of products. C. D. 
— 11 Elder Terrace, Arlington Heights 
74 as 





———_ 


SUPERINTENDENT Food Packers Attention! 


Wanted for New York plant. Must have knowledge ine, modern, Greproof bidg., fully equigges 


of all phases of sausage making, curing, smoking Strategic CHICAGO location. 
and boiling hams. Canning experience helpful. Ex: Cooler and freeze rooms—smoke rooms 
cellent opportunity. Good salary. W-46, THE NA- 000 s are 
TIONAL PROVISIONER, 740 Lexington Ave., New naga lp teed ee 

York 22. N. Y. Belt Railway Switch Tracks 


FULL PARTICULARS ON REQUEST 





SAUSAGEMAKER wants position with reliable 
independent packer. Well experienced in all phases 
of meat processing and manufacturing. Absolutely 
first class man capable of taking full charge of 
sausage department. Can figure costs and handle 
help efficiently. Steady, dependable and _ sober. 
Fine references. If interested wire or write to Box 
41, THE NATIONAL PROVISIONER, 407 8. 


Dearborn St., Chicago 5, Hl 





CANNED MEATS manager: 16 years’ practical ex- 
perience, desires connection with packer in canned 
meats division. Thorough knowledge of all opera- 
tions from manufacturing to shipping, including 
formula, quality and cost control. Capable of as- 
suming full responsibility. W-36, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, 





SUPERINTENDENT or FOREMAN seeks position 
with medium sized plant—Ohio, Michigan or In- 
diana preferred. Age 43 years. Practical experi- 
ence in killing, cutting, processing, specializing in 
competitive sausage. Wm. F. Hameister, 1600 
Columbus Ave., Bay City, Mich. Phone 6556. 





HELP WANTED 





LICENSED ENGINEER 


First or second class, to take complete respon- 
sibility for ammonia type refrigeration system, 
largest machine 20 ton capacity. High class man 
who takes real pride in his work and who knows 
refrigeration and boiler maintenance, understands 
pipe-fitting, general machinery and electrical 
maintenance, etc. Position will pay excellent sal- 
ary and offers a secure future for the man hired. 
Write W-42, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. giving your 
qualifications, and an interview will be arranged. 
All replies held in strict confidence. Plant is lo- 
cated in mid-west. 





SALESMEN WANTED 


To add an additional line to their present one, 
now calling on sausage manufacturers, selling a 
full line of seasonings, meat cures and emulsifiers. 
Casings and machinery supply salesmen will find 
a very profitable return in addition to present 
income. Replies held strictly confidential. All ter 

ritories open. W-43, THE NATIONAL PROVI- 
SIONER, 740 Lexington Ave... New York 22, N. ¥ 





SALESMAN 


To call on locker plants and small slaughterers in 
Indiana, Ohio, West Virginia and Kentucky with 
a line of machinery, tools, equipment and sup- 
plies. State age, experience and starting salary ex- 
pected. W-37, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, U1. 





Good opportunity at new federal plant for super- 
intendent. Excellent opportunity for reliable man. 
Southwestern Packing Co., Harlingen, Texas. 
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Louis B. Beardsl 
SUPERINTENDENT: Practical plant superinten- ee & Co. 


dent wanted. Experienced in slaughtering, cutting, Industrial Realtors 
sausage manufacturing, edible and inedible opera- 100 North LaSalle St 
tions. State age, past experience and family status. Chicago 2. Ilinois 
Opportunity for the man who can qualify. W-14, ne 
THE NATIONAL PROVISIONER, 407 8. Dearborn NEW PLANT FOR SALE: Built in 1946, in Met 


St., Chicago 5, Ill. ford, in the heart of prosperous southern Oregon 

district. Modern building of concrete blocks with 
glass brick trim and rock wool insulation, 11 aeres 
WANTED: Man to operate and be in charge of of ground. Cost to build, $69,000. Capacity 3% 
extraction unit in rendering plant. Location near cattle per month. Netting at rate of $35,000. This 
New York. Man needs to be experienced and able is an established concern supplying meat to the 
to produce results. Position offered is steady and best accounts in southern Oregon. Priced fe 
very good for the right man. Advise salary desired. prompt sale. Leverette and Vaughan, Industria 
Write W-44, THE b ng eg” PROVISIONER, Developers, Liberty Building, Medford, Oregon. 
740 Lexington Ave., New York 22, N. Y. 











FOR SALE: Wholesale meat business situate 
near Cooperstown, N. Y. with slaughterhouse, ? 
SALESMAN: Experienced in selling cheese, canned ——- K. trucks, complete dry rendering Plant 
meats and sausage in New York state territory. Soe ~ 30 years. N. Y. State permit 5-46 
Must be well acquainted with trade and free to overed holding pens, 183 acres grazing land. Sl 





travel. Salary and expenses. Give full particulars, Will reasonable. Chief owner wishes to retire 
age, experience, references, starting salary, ete. Vill quote price and show books to interested par 
W-45. THE NATIONAL PROVISIONER, 407 S. ties. FS-53, THE NATIONAL PROVISIONER, 1# 
Dearborn St., Chicago 5, Tl. Lexington Ave., New York 22, N. Y. 








PLANT FOR SALE 





EXECUTIVE: Real opportunity for one who knows : : 

Gatey products and canned meats—New York city. Modern fully equipped meat packing and slaughter 
Give full particulars, age, previous experience, ing plant in middle Tennessee, excellent territey 
salary, ete. W-47, THE’ NATIONAL PROVI- | Price $9,000.00 half cash. C. G. Crowley, BE 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. x 4, MeMinnville, Tenn. 








FOR SALE: Beef and pork packing plant. Owe 

says cost to build was $80,000. Selling pre 
PLANTS WANTED $45,000 or 44% on investment. Lucas & Lam 
21 Lord’s Arcade, Sarasota, Florida. 





WANTED TO = RENT: one porties 
house with sausage kitchen on trac n Los An- 

geles area. Write to W-10, THE NATIONAL PRO- EQUIPMENT WANTED 
VISIONER, 407 S. Dearborn St., Chicago 5, Il. 


PLANTS FOR SALE Used Equipment Wanted 


All kinds, sausage room, sla 
FOR SALE or LEASE: Newly equipped federally house and rendering equipment. 


inspected MEAT PACKING PLANT with dry 
rendering building adjoining. Ideally located one piece to complete plants. Fair prices 




















eastern Kansas with transportation facilities east paid. 

or west. Killing capacity 480 cattle weekly, four 

coolers for 300 cattle, holding pens 250 head Chas. Abrams 68 N. Second St, 
capacity. Economical one floor plant, now operat- e : 

ing with efficient organization. Can give immediate Walnut 2-2218 Philadelphia 6, Pa 
possession: will contract for 50% of output. No 

reasonable offer refused, reasonable terms ar- WANTED: 300 or 400 2 mixer, good shape, Bf 
ranged, brokers recognized with interested clients. model preferred complete with motor. Wik 
FS-52, THE NATIONAL PROVISIONER, 407 8. Quality Meat Co., Fairmount Road R 3, Aliso 
Dearborn St., Chicago 5, Il. Ohio. 











WANTED: 300% stuffer. Exchange for 100% Bit 
FOR SALE: Almost completed, small new packing falo stuffer, late model. W-54, THE NATION 








plant with five coolers and all new machines and PROVISIONER, 740 Lexington Ave., New 
slaughtering equipment. Building 44x100 on seven- 22, N. Y. 

teen acres of land on state highway located 30 ——— 
miles from Milwaukee in good farming community. 

This plant is worth investigating. FS-495, THE EQUIPMENT FOR SALE 
NATIONAL PROVISIONER, 407 S. Dearborn St., ——— 
Chicago 5, Il. FOR SALE: Used meat grinder, 78 BG Buffak. 


12-15,0002 hourly capacity with 7 sets 14 
and plates, extra worm, 40 H.P., 3/60/2204! 








FOR SALE: State inspected central Pennsylvania motor, automatie starter and safety switeb. 
abattoir and meat processing plant, now in profit- cellent condition, immediate delivery. 
able operation. Capacity 200 cattle, 500 hogs $1,750.00 delivered your dock, Terms cast 
weekly. Price and terms upon application to Dau- order. Dohm & Nelke, Inc., 4748 W. 
phin Deposit Trust Co., Executor, Harrisburg, Pa. Ave., St. Louis 15, Mo. 
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—CLASSIFIED ADVERTISING— 


Undisployed; set solid. Minimum 20 — -——. additional 
20c each. “Position wanted,” 


or box numbers as 8 words. Head'ines 7 5c extra. Listing od- 





Sowes $3.00, additional words 15¢ ec —~ Coust address 
CLASSIFIED ADVERTISING PAYABLE IN 


ver 75e per line. Displayed: $8.25 per inch. Con- 
tract rotes on request. 


ADVANCE. PLEASE REMIT WITH ORDER. 





EQUIPMENT FOR SALE 


EQUIPMENT FOR SALE 





— 

j-used Model 66-B Buffalo Grinder, com- 
plete with 25 HP motor and two sets of 
knives and plates, (with one extra bowl 


and worm for emergency).......... . $1400.00 
j-used Model 4A Buffalo Mixer, 10002 

capacity, 10 HP complete with motor. 650.00 
j-used 2002 Buffalo Stuffer............. 400.00 
j-used Westinghouse Compressor, com- 


plete WOU MNEs oc cb cee sesnsseccesevcs 250.00 
with 
deep, 


j—new Jourdan type cooker, complete 
pump and motor, 42%” door, 36” 
83” high. 

j—new Sx8x11 ‘Double Smoke House 

j—used 50-gal. 


547.40 
575.00 


stainless steel steam jacket 


kettle with fittings................... 230.00 
j—used 100-gal. steam jacket kettle..... 201.00 
j—used 50-gal. stainless steel steam jacket 

kettle with fittings and gas burner. 300.00 
j-used Brecht 175% Silent Cutter with 

7% HP motor (motor needs rewiring) 300.00 
j—new (still uncrated) Albright-Nell Grin- 

der, complete with plates and knives 

Me, FRB SS ccc cccccccccccccsssccscese 950.00 


All machinery located in New 
and prices are F.O.B. 
sale. F.S. 48, THE 
#7 8. Dearborn St., 


Orleans or vicinity 
location and subject to prior 
NATIONAL PROVISIONER, 
Chicago 5, Il 





Meat grinder, Boss, 744 H.P. new. Meat grinder, 
Buffalo, 7% H.P. like new. Meat mixer, Boss, 
wot capacity, 3 H. P. Sausage stuffing table, 
meat boning table, Elec. meat saws, moving 
tables, new. 5 H.P. & 1% H.P. Carrier compres- 
sors, elec. hoists ‘4. to 1 ton, new or used. Baby 
boss and Grate dehairers, 4x7 oil & waste dry 
cooker. 

WwW ton hydraulic press. 

Trolleys, tree hooks, gambrels, ete. 

Bacon skinning machine, ethmoid and tooth 


remover, 144, H.P 


15 H.P. boiler, 
meat plant contents. 


many other items, also complete 


Chas. Abrams 
Walnut 2-2218 


68 N. Second 8t., 
Philadelphia 6, Pa. 





Superior—Lynn Mixer 


300-350 Ibs. 
5 new shafts, 


Approximately 


capacity. Completely 
overhauled, 


new stainless steel body 








(relined), chain gear drive, werm dump, with 
i HP. 3 phase motor. FS-50, THE NATIONAL 
PROVISIONER, 740 Lexington Ave., New York 
x.Y. 

FOR SALE: 2 smoke houses in excellent condi- 
tin. One house, 72144” wide, 8’2%” high, 3’6” 
wide. One house, 7’244” wide, 8’ high, 3’6” wide. 
Includes baffles and some smoke duct. FOB 
Clarksville, Tenn. Kleeman Packing Co., Clarks- 
ville, Tenn. 

FOR SALE: Boss silent cutter, 200 Ib. engnstty, 
direct motor drive, 15 - 3 phase, 5 kniv 

“4 years old. Like new. FS-51, THE NATIONAL 
ety SIONER, 407 8. "Wentbean St., Chicago 





FOR SALE: one 10x1%x12 Union Burnham sim- 
plex hydraulic pressure pump serial No. 223840 
forged steel fluid cylinder, stainless steel wing- 
guided valves and seats, stainless steel plungers, 
Standard fittings. Used only 30 days, guaranteed. 
Laatiote delivery. Willibald Schaefer Co., St. 





POR SALE: O'Connor fresh pork skinner, late 
a complete with % HP, 3/60/ motor. 
pemcity 400 to 600 pieces of fresh or smoked 
con hourly. Excellent condition. 


$750.00 delivered anywhere in U.S. FS-504, 


T 
SATIONAL, * aad ISIONER, 407 S. Dearborn St., 
Chicago 5, 


Bargain at 
HE 





POR SALE: 1—Harrin 

-¥ gton, model 013 one to five 
ae filler, in excellent condition. No reason- 
: ¢ offer will be refused. Chester Packing & Pro- 
ision Co., 18 W. 2nd St., Chester, Pa. 





FOR SALE: BEEF WASHERS. One reconditioned 
like new, light duty Curtis, high pressure, driven 
by 1 H.P.. 1 ph., 60 cy., 110V motor, complete 
with one new 25 foot hose and gun. Price $275.00 
F.O.B. St. Louis. 

Two reconditioned like new, 


heavy-duty Supreme 


units, each with 3 H.P., 3 ph., 60 cy., 220V 
motor; each with one new 25 foot hose and gun. 
Price $325.00 each F.O.B. St. Louis. 
DOHM & NELKE, Inc. 
4748 W. Florissant Ave., St. Louis 15, Mo. 





TRUCK REFRIGERATING UNITS: Thermo-King 
models CTA, completely automatic, self-contained 
Freon gas units each driven by a gasoline engine. 
Unit fits trailers having about 30” clear space 
above drivers’ cab and fits through a 25” square 
bole near the ceiling in front end of trailer. Will 
maintain 35-40° temp. indefinitely in largest trailer 
(lower in smaller bodies) at only a few cents cost 
per hour for gas and oil. We have 4 brand-new 
units available and have good reason for not using 
ourselves. 
FS-505, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 





Meat Packers—Attention 


FOR SALE: 1-Enterprise #166 Meat Grinder, belt 
driven; 1-French Oil Mill 900 Ton Curb Press; 3- 
Mechanical Dryers, 5’x12’; 1-Cast Iron 2000 gallon 
jacketed agitated Kettle; 12-Stainless jacketed 
Kettles, 30, 40, 60, 80 gallons; 30-Aluminum jac- 
keted Kettles, 20, 40, 60, 80, 100 gallon; 2-All- 
bright-Nell 4x9’ Lard Rolls: 1-Brecht 10002 Meat 
Mixer. Send us your Inquiries. 
WHAT HAVE YOU FOR SALE? 
CONSOLIDATED PRODUCTS CO., INC. 
14-18 Park Row, New York City, N. Y. 


BUSINESS OPPORTUNITIES 
KOSHER BEEF CASINGS 


we are buyers of 
ROUNDS, MIDDLES, BUNGS 
Well cleaned and selected. Write W-49, 
THE NATIONAL PROVISIONER, 740 
Lexington Ave., New York 22, N. Y. 











ATTENTION 
PACKERS and EXPORTERS 


Highly reliable owner of large food 
organization in Duesseldorf, Germany, 
with many years experience in 
agency of representative American 
cellent connections guarantee 
Reply to R. Schumann, 
Mass. 


marketing 

British zone, 
meat, desires 
packers. Ex- 
maximum success. 
25 Gray Street, Cambridge, 





FOR SALE: Half interest in Florida meat pack- 


ing plant with excellent opportunity for ex- 
pansion. Cash needed for working capital. P.O. 
Box 2106, Sarasota, Florida. 





Livestock Buyers and Sellers 
Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P. O. Box 6669 Los Angeles 22, Calif. 





HOG + CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 
Broker * Counsellor * Exporter + Importer 


407 SO. DEARBORN ST., CHICAGO 5, iLL. 
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WATCH 


THIS COLUMN 
FOR WEEKLY SPECIALS 





Barliant and Co. list below some of their current 
mach and equipment offerings, for sale, 
available for prompt shipment unless otherwise 
stated, at prices quoted F.0.B. shipping points, 
subject te prior sale. 


Write for Our Weekly Bulletins. 





Killing Floor and Cutting Equipment 


1—HOG CUTTING TABLE, NEW, Boss, 
2165, with Boss Jr. Belly Roller, 2162 
Shoulder Knives; Moving top table, 34’ 


long, 42” galv. flights, 4’ overall......38000.00 
HOG DEHAIRERS, NEW, Cap. 60 hogs 

per hr., hand throw-out, 9-pt. Star, 36 

belt scrapers, gear drive, 5 HP motor 995.00 

Same, but V-belt driven......... 5 1045.00 

7% HP motor, V-belt drive... 1095.00 
BEEF TROLLEYS, NEW, Hind ‘Quarter 

steel wheels, bronze bushed, baked en 

amel frame, galv. 6” hook. Ea..... 80 

Fore Quarter, Same, Bronze bearings 

galv. 24” hook. Ba............ 88 
1—HOG DEPILATOR, ANCO, 550 Ho 

per br., used 3 years. ......5+.. Bids Tequested 








14 CONTAINERS, NEW, Seamless, 16” 

dia. x 24” deep. -— with handles, 21 

gal. cap. 352. Ea.... se —- 10,45 

Rendering and Lard Equipment 
1—CRUSHER, Dupps, 214, 25 HP motor, 

—. cond., used one month. 2585.00 
1—COOKER, Boss, dry rendering, 25 

HP motor, gear w heel and chain “rie n. 2800.00 
1—HYDRAULIC PRESS, Thomas-Albright, 

250 ton, 2 Pumps, - ppapnapes Marsh 

overhauled, excel. cond........... 1575.00 
1—WET RENDERING TANK, NEW, 

Boss, 6x4’, 10” gate valve, never used 1375.00 
1—HOG SHREDDER, Diamond, 25 HP 

motor, flexible coupling drive, 15x15% 

ae a ae ; 850.00 


Curing and Smokehouse Equipment 
1—SMOKE UNIT, Lipton, #10, 


6 Damper 
Outlets, used 10 hours...... 


1500.00 


Smoke House Equipment 


1—DIP TANK, NEW, Advance, 5 Propane 
gas jets, thermostatic controls, 45”x 
a Oi shoes spcnhahtekabhaseesa¥ 200.00 
LOAF MOLDS, NEW, Virgin Aluminum 
flat spring, 62 size, 1l4¢x4x4, & 11\% x 
Eas WN Secon 0s BNws 0 Ghboscnees 6.05 
Sausage Equipment 
2—STUFFERS, Globe 4002, complete 
Harrington nozzle, used 3 months. Ea. 1375.00 
1—AIR STUFFER, Randall, 5002, 2 New 
stainless steel stuffing cocks, tubes (4 
to a 4 complete with hardware, 
Pe ee 1100.00 
1 — FFER, "Buffalo 1002, Air Compres- 
8260500600 CO RCS dd CHO OED ER OESEAEE 700.00 
1 STU FFER, Randall 4002, excellent 
CE. natsaehes indus tie oven enves 650.00 
1—STUFFER, Mech., 2002, no Cocks or 
eee nepees 200.00 
1—SILENT CUTTER, Boss, ‘#50, 20x 
cap., unloader, 7 knives, 25 HP motor. 
75x88” floor SOGD. Sévancnesorepnie 1100.00 
1—BACON SKINNER, NEW, Dohm & 
Nelke, original crate..... Ress 1700.00 
3—MIXERS, NEW, Lightning, ‘#RG-153 
dial 58525, PA frame, 3 HP motor. Ea. 295.00 
Canning Miscellaneous 
COMPLETE DOG FOOD CANNING 
PLANT, Filler, M & 8S, No. 2, NEW 
original crate, heavy duty, 300x407 can, 
direct connected to CR Closure. 2400.00 
DE nC cendcwawne bie aes 150.00 
Pea Filler, Hanson, 4 pocket. 500.00 
2 Hoists, P & H. 10 280.00 
Dough Mixer, 6002 g oN no motor 
direct driven, steam jets for pre-cook 
ie CEE wsadadeneses«seacesese _ 150.00 
20 Baskets, Slab type. Ea........ 7.00 
9 Baskets, perforated. Ea.. — 14.00 
Retort, a ennae, Vertical, 42x 
AF 9 ee ws alee 175.00 
2 ‘Retorts, NEW, Vertical, 42x72” 
FMC, never used. Ea............. . 300.00 
Above items may be purchased separ 


ately or by lot. 


Telephone, Wire or Write if interested in any of 
the items above, or in any other equipment. Your 
pot ate of surplus and idle equipment are 
solici 


BARLIANT AND COMPANY 


anos exci of, 


7070 WN. CLARK ST. 





* CHICAGO 26 ,WL, * SHELORAKE 3313 


SPECIALISTS 





Page 61 








Monsieur Vass U. DeLopadua, New York city chef and one 
time pupil of Escoffier, recently loosed a violent blast against 
American eating habits. The way Americans eat, he insists, 
“is too die. It is the same as to stab oneself with a knife.”” One 
meal a day, in the late evening, is enough for any man, he 
claims. The nation’s gourmets should merely nibble in the 
morning and then eat at least an hour’s worth at night. This 
may be OK for the Park Avenue set but the average worker 
will stick to his three squares a day—there are worse ways to 


die. 
xk *k * 


About 7,000 sugar refinery workers in the East and South 
were accepted recently as members of the United Packinghouse 
Workers union (CIO). When asked to explain the admission 
of sugar industry workers into a union formed to represent 
workers in the meat packing industry, a union spokesman 
replied: ‘They voted to affiliate with the meat workers inter- 
national. And they eat meat, don’t they?” 


xk * 


A Mexican rancher named Genaro Mendez is being investi- 
gated by his government as a result of reporting third and 
fourth outbreaks of foot-and-mouth disease in his herd. He is 
said to have bought cattle at around $40 per head, infected 
them with the disease, and sold them to his government at $50 
per head, the price paid for animals destroyed in the eradication 


campaign. 
xk k 


Four decks of hogs purchased by H. L. Sparks & Company at 
E. St. Louis are now on their way to Honolulu via Portland, 
Ore. They will be on shipboard for seven to eight days and some 
of them will then be distributed by plane to different islands. 


x*«e 


The West may be tamed but cattle rustlers evidently still 
operate there extensively. More cattle are being stolen in Texas 
right now than at any time since 1880, special ranger H. C. 
Anderson said recently. 


x *k * 


A Chicago theater-restaurant recently announced plans for 
the construction of a 28-ft. high sign, made up of over 1,000 
electric light bulbs and shaped like a steak. The owner evidently 
feels assured that the old meatless days are gone forever and 
that he will be able to keep well stocked up with sirloins, 
T-bones, etc. 


xk 


More than 300 Japanese children recently attended memorial 
services at the Ueno Zoo in Tokyo for Chotaro, the only giraffe 
in Japan, which died last February. A small altar was decorated 
with a painting of the dead animal before which the tots laid 
offerings of carrots and other foodstuffs. 


Page 62 


ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 


@ 





ABC Packaging Machine 

Adler Company, 

Advanced Engineering oe. 
Allbright-Nell Co., The. 

Armour and Company 

Aromix Corporation 

Asmus Bros. Incorporated pee ews 
Associated Bag & Apron Co 


Barliant and Company 


Cahn, Fred C., 

Central Livestock Order Buying Company 
Cincinnati Butchers’ Supply Co., The 
Cincinnati Cotton Products 

Cleveland Cotton Products Co., 

Cohn, ‘ 

Continental 


Daniels Manufacturing Co. 
Diamond Crystal Salt Division General Foods Corporation. 


Eagle Beef Cloth Co. 


Fearn Laboratories, Inc. 
Felin, John J. & Co., 

Fleishel Lumber Company 
Fowler Casing Co., Ltd., The 


Girdler Corporation, The 

Globe Company, The 

Great Lakes Stamp & Mfg. Co 
Griffith Laboratories, Inc., 
Gruendler Crusher & Pulverizer Co.. 


Ham Boiler Corporation 
Harmon-Holman 

Harris, Arthur 

Heekin Can Co. 

Holly Molding Devices, 
Howe Ice Machine Company 
Hubbert, B. H. and Son, 
Hunter Packing Company 
Hygrade Food Products Corp 


James, E. G., Company 


Kahn’s E., Sons Co., 
Kaufman, William 

Kellogg, Spencer and Sons, 
Kennett-Murray & Co. 

Koch Butchers’ Supply Co 
Kohn, Edward, Company 
Kold-Hold Manufacturing Co. 


Levi, Berth. & Co. Inc. 


Marathon Corporation 

Mayer, H. J. & Sons Co. 

McCormick & Semecre, Inc. 

McMurray, nae 
Menges, Lou, Or anization Incorporated... 
Miami Margarine Company 

Midland Paint & Varnish Co. 

Milprint, Inc. 

Moore, C. L., Hide Company 

Morrell, John & Co. 

Morris Laboratories Company, 


Oakite Products, Inc. 


Philadelphia Boneless Beef Co., Inc. 
Philadelphia Quartz Company iy 
Prater Pulverizer Co. 

Preservaline Manufacturing Co., 


Rath Packing Co. 


Schaefer, Willibald, Company 

Smith, H. P., Paper Co. 

Smith's, John E., Sons Company.......... 
Specialty Manufacturers Sales Co. 
Staley, A. E., Mfg Co 

Sutherland Paper Company 

Swift & Company 

Sylvania Division American Viscose Corp. 
Taylor Instrument Companies 
Townsend Engineering Company 
Transparent Package Company 

Union Pacific Rail Road 

United Cork Companies 

Vogt, F. G. & Sons, Inc. 

Wilmington Provision Co. 

Wilson & 


ee 


est buce> eck @ sé 


seanzc 


While every precaution is taken to insure accuracy, we cannot | 
antee against the possibility of a change or omission in this # 








The firms listed here are in partnership with you. The p 
and equipment they manufacture and the services they 
are designed to help you do your work more efficiently, 
economically and to help you make better products which 
can merchandise more profitably. Their advertisements 
opportunities to you which you should not overlook. 
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